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A.  DOZEN  TIMES  A  YEAR  ...  ill  30  medical  and  dental  journals  .  . .  the  lllly 

story  of  vitamins  which  canned  foods  contain,  is  being  told  to  doctors  l|||ll 

and  dentists  through  Canco  advertising.  |||||| 

The  same  story  is  presented  to  members  of  the  medical,  dental,  and  l||||| 

nursing  professions  in  person  at  their  meetings.  And  wide  profes'  IM|| 

sional  circulation  has  been  given  to  the  Canned  Food  Reference  |H|I 

Manual,  published  by  Canco,  and  accepted  by  doctors  and  dentists 
as  an  authoritative  source  ot  facts  about  canned  foods.  ||H|| 

Doctors  and  dentists  in  turn  are  telling  this  important  story  to  the  |||||| 

public  .  .  .  telling  people  that  canned  foods  are  high  in  vitamin  con-  l||||| 

tent  .  .  .  rich  in  the  nourishing  elements  that  make  strong  bones  |||||| 

and  healthy  bodies.  ||||| 

The  spreading  of  this  knowledge  has  helped  to  overcome  many  |l|||| 

fears  and  prejudices  which  people  used  to  have  about  canned  foods.  |||||| 

It  is  one  reason  why  more  canned  foods  are  consumed  in  America  |||||| 

than  in  any  other  country  in  the  world.  Canco  is  glad  to  be  able  to  l||||| 

do  its  share  in  bringing  to  light  the  true  story  of  what  the  can'  l||||| 

ning  industry  is  doing  for  the  American  people.  |||]|] 

1  AMERICAN  GAN  COMPANY,  230  Park  Avenue,  New  York,  N,  Y.  | 

Does  the  pLAVOR  of  your  canned  foods 

keep  pace 


A 


Canners  who  pack  their  food  products  with 
Cerelose  (Dextrose)  have  demonstrated  that  after 
months  on  the  shelf,  the  original  flavor,  color 
and  texture,  have  withstood  the  "test  of  time”. 

Dextrose  brings  out  the  natural  flavor  of 
fruits  and  vegetables.  This  is  accomplished 


by  obtaining  a  degree  of  sweetness  which 
will  allow  the  natural  flavor  to  predominate. 

It  will  pay  you  to  investigate  the  use  of 
Dextrose.  Expert  technical  advice  will  be 
provided  without  cost  or  obligation.  For 
full  particulars,  write 


CORN  PRODUCTS  SALES  CO. 


CERELOSE 

PURE  DEXTROSE  sugar 


17  RATTERY  PLACE,  N.  Y.  C. 
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CAN  STOP 


STEAM 

COIL 


Oxy-  OAi-tPJtale.  Conner 


For  the  Holdins  and  the  More  Orderly  Marketing  of  Your  1940  Pack  —  We  Offer 

Canned  Foods  Storage  Facilities  •  Canned  Foods 
Warehouse  Receipts  •  Canned  Foods  Financing 

TERMINAL  WAREHOUSE  COMPANY 


FOUNDED  1804 


BALTIMORE,  MARYLAND 


RESOURCES  SSOO.OOO 


Specialists  in 

FIELD  and  METROPOLITAN  WAREHOUSING 

for  Tri-State  Canned  Foods 

(Del-Mar-Va  Office;  Easton,  Md. — William  S.  Willis,  Manager) 


AYARS  Latest  10  Station 
New  Perfection 

PEA  &  BEAN 
FILLER 


Has  two  separate  Briners  over  funnels,  dis¬ 
pensing  half  of  the  brine  before  the  peas 
and  the  balance  on  top  of  the  peas. 

Having  ten  Pockets  brine  has  ample  time  to 
soak  in  the  peas  before  leaving  the  funnels. 
This  materially  increases  speed. 

New  Design  for  High  Speed. 

Large  Revolving  Hopper. 

Also  make  a  5  pocket  Pea  and  Bean  Filler. 


PEA  ADJUSTMENT— y 

LIQUID  ADJUSTMENT^ 
N0.2—/ 


-DEVOLVING  HOPPED 


,  CHANCE 
GRADE 


FOR  FILLING 
PEAS,  BAKED  BEANS, 
LIMA  BEANS,  RED 
KIDNEY  BEANS,  WHOLE 
GRAIN  CORN,  HOMINY, 
DICED  BEETS,  DICED 
CARROTS,  Etc. 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 
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^  Direclly  or  indirectly/  the  destiny  of  the 
seedman,  farmer,  canner,  and  can  manufac¬ 
turer  rests  with  the  housewife  —  the  ultimate 
consumer.  It  is  she,  in  the  final  analysis,  who 
determines  whether  we  have  produced  well. 

For  years  Continental  has  been  conscious 
of  the  consumer  response  to  any  new  develop¬ 
ment  which  would  better  preserve  the  appear¬ 
ance  and  flavor  of  canned  foods.  And  by 
constant  scientific  exploration  of  these  factors. 
Continental  has  prepared  the  way  for  the 


ready  marketing  of  many  different  varieties  of 
vegetables,  fruits,  and  fruit  juices.  Thus  new 
opportunities  for  profit  have  been  provided. 

Continental  will  continue  to  further  your 
interests  by  its  unceasing  market  and  labora¬ 
tory  research.  And  as  the  demand  for  new 
products  becomes  evident— as  better,  more 
efficient  methods  of  canning  them  are  found— 
Continental's  customers  will  be  the  first  to 
receive  the  benefits  of  our  discoveries.  You 
should  be  interested. 


NEW  YORK  •  CHICAGO 


SAN  FRANCISCO 


MONTREAL  •  TORONTO 


HAVANA 
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EDITORIALS 


A  PAT  ON  THE  BACK — A  reader  in  California 
just  sent  us  this  postal  card:  “A  fine  Editorial 
/  \in  the  20th  issue.  If  the  enemy  wants  to  know 
this  City  and  State  he  has  only  to  read  or  look  at  our 
papers.”  Yet  our  daily  papers  would  feel  aggrieved 
if  they  were  accused  of  being  members  of  that 
infamous  Fifth  Column.  The  necessity  which  com¬ 
pelled  the  President  to  go  on  the  air  to  tell  the  world 
about  our  preparedness  came  from  those  papers’  lack 
of  tact,  to  put  it  mildly,  in  spreading  what  now  are 
seen  as  lies,  distortions  and  utter  misrepresentations  as 
to  the  country’s  preparedness  standing.  Such  detailed 
statements  should  be  carefully  guarded  as  war  secrets, 
and  not  blazoned  to  the  world  so  that  all  our  enemies 
may  know.  But  the  populace  was  being  misinformed 
and  led  to  believe  that  we  are  in  a  helpless  condition  of 
unpreparedness,  and  some  good  citizens  were  becoming 
panicky.  The  only  thing  that  can  be  said  is  that  if 
these  papers  are  being  accused  it  is  their  own  fault. 
“Actions  speak  louder  than  words.” 

Facing  what  you  now  see  developing  in  Europe,  our 
nation  must  unite  as  one  great  family,  as  it  did  during 
the  first  World  War,  laying  aside  all  petty  or  political 
differences  and  stand  shoulder  to  shoulder.  All  of  us 
know  that  we  indulge  ourselves  in  these  political  bat¬ 
tles  like  two  college  debating  teams,  or  two  teams  in 
a  golf  club  match,  and  fight  among  ourselves  like  the 
Dickens,  but  “when  the  battle’s  lost  and  won,  when  the 
hurly  burly’s  done,”  we  can  all  laugh  together,  and  be 
as  fast  friends  as  ever.  Other  nations  may  think,  due 
to  t  he  charges  and  counter-charges,  that  these  contests 
are  equivalent  to  civil  war  among  us,  but  they  could  not 
make  a  more  grevious  mistake,  as  we  all  know.  Like 
two  contending  lawyers  in  our  courts,  today, — and 
unfortunately  we  think  —  after  maligning,  falsely 
accusing  and  berating  each  other,  when  the  case  has 
been  finished,  the  two  are  just  likely  to  walk  out  of  the 
court  with  their  arms  around  each  other — all  a  trick 
of  1  he  trade ! 

We  may  not  be  attacked,  but  we  better  be  thoroughly 
un  ed  against  any  and  all  enemies,  and  ready  to  fight 
as  unit.  We’ll  just  postpone  the  old  games,  and  con- 
cer  rate  on  protecting  ourselves  and  our  blessed 
COL  itry.  Otherwise  the  debates  may  prove  useless. 

Lo  you  know  what  this  Fifth  Column  means? 
W  en  the  German  army  was  sacking  Poland,  a  corres- 
po’ nlent  asked  a  general  something  about  the  extent 
of  -is  army,  and  he  answered,  so  it  is  said,  that  he  had 
fo  '  great  columns  converging  on  the  victim,  and 
re  is  a  fifth  column”  even  more  powerful,  he 
a(‘  d,  with  a.  knowing  smile.  You  had  a  clearer  view 
of  hat  Fifth  Column  when  it  was  called  into  action 
at  le  time  they  took  Norway :  they  are  traitors  within 


the  enemy’s  lines;  their  job  is  to  spike  the  guns,  issue 
fake  orders  to  the  soldiers  not  to  fire  when  the  German 
army  approaches,  etc.,  and  to  gather  and  secretly 
report  every  movement  within  the  country  to  be 
attacked — in  other  words  to  bore  from  within.  There 
is  but  one  word  for  them,  and  that  is  “traitor”  and  they 
should  receive  the  traitor’s  penalty,  the  firing  squad. 
As  events  proved  that  would  have  been  a  big  job  in 
Norway,  and  will  prove  a  big  job  in  this  country,  as  it 
has  in  Holland,  Belgium,  France  and  England.  In  fact 
it  will  be  a  bigger  job  here  than  anywhere,  since  we 
are  not  versed  in  the  use  of  the  firing  squad,  and  if  it 
is  ever  used  there  will  be  a  great  outcry  from  the 
emotional  sentimentalists.  But  it  is  the  only  thing  that 
will  put  fear  into  them  and  end  the  treachery.  Our 
chief  war  will  be  fought  right  here  against  the  Fifth 
Column,  and  so  it  behooves  every  true  citizen  to  be 
keenly  awake  and  aware,  ready  to  report  every  false 
move,  to  help  guard  against  subotage,  i.  e.,  the  destruc¬ 
tion  of  war  munition  factories,  bridges,  food  factories, 
etc.,  fires,  explosions  and  whatnot.  And  all  of  you  will 
have  plenty  of  opportunity  to  serve  as  minute  men,  on 
guard.  Can  they  get  away  with  their  deviltry?  We’ll 
show  them. 

TOMATOES — It  has  been  said  that  if  Italy  gets  into 
the  war  there  will  be  a  tremendous  demand  for  canned 
tomatoes.  There  will  be  a  tremendous  demand  whether 
Italy  gets  in  or  not — and  she  will — because  canned 
tomatoes  are  the  most  used  food  product  by  all  armies. 
And  it  will  not  surprise  us  if  that  demand  sets  in 
strongly  any  day  now.  It  is  long  over-due;  but  don’t 
get  the  idea  there  has  not  been  heavy  buying.  They 
have  kept  it  undercover,  but  it  will  be  in  the  open  soon, 
and  then  watch  the  canned  tomato  market. 

The  Canned  Tomato  Association,  the  youngest  of 
these  newly  formed  product  efforts  in  this  industry, 
is  full  of  pep  and  determination,  a  brave  David  setting 
out  to  slay  the  Goliath  that  has  been  holding  back 
profits  from  tomato  canners.  Here  is  the  way  G.  A. 
Turmail,  Executive  Secretary,  addressed  the  tomato 
canners  of  the  country  under  date  of  May  25th,  and  it 
surely  shows  good  effort : 

TO  EVERY  TOMATO  CANNER  IN  THE  UNITED  STATES 

At  a  meeting  of  the  Management  Committee  held  here  in 
Chicago,  Monday,  May  20,  considerable  thought  and  discussion 
were  given  to  our  Price  Reporting  Service.  Certain  recom¬ 
mendations  were  made  to  enlarge  the  scope  and  improve  the 
value  of  these  weekly  reports.  Many  comments  received  from 
reporting  canners  praising  the  value  of  these  reports  were  read 
to  the  Committee. 

To  give  you  an  idea  of  the  value  some  canners  give  to  the 
receipt  of  these  reports,  the  following  statements  represent  some 
of  the  unsolicited  comments  that  have  been  received  in  our 
correnspondence. 
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“have  used  your  reports  in  pointing  out  to  our  brokers  and 
buyers  that  their  offers  are  not  representative  of  the  ship¬ 
ments  reported  to  our  tomato  central  office  and  have  found 
that  we  have  been  able  to  use  this  argument  to  our 
advantage.” 

“even  though  we  have  our  own  salesmen  calling  on  the 
trade  and  feel  that  we  know  the  true  and  actual  market  con¬ 
ditions,  we  analyze  your  report  each  week  and  have  found  it 
to  reflect  the  current  market  very  accurately.” 

“we  like  this  sales  report  and  hope  that  you  will  be  able 
to  get  more  canners  to  participate  so  that  the  report  of 
shipments  can  be  shown  by  states.” 

“feel  that  this  report  has  helped  me  get  2%  cents  more 
per  dozen  for  my  tomatoes.  Our  Baltimore  broker  tries  to 
convince  us  that  your  report  isn’t  accurate.” 

“this  report  has  given  me  something  to  use  besides  a  trade 
magazine  to  know  what  prices  I  should  get  for  my  standard 
tomatoes  which  I  feel  are  worth  as  much  as  the  average 
prices  you  showed  on  your  report  No.  9.” 

“the  price  you  show  for  standard  No.  2  tomatoes  in  your  low 
column  for  Eastern  states  is  low  enough  but  isn’t  as  low 
as  the  rumors  the  buyers  circulate.  I  hope  canners  will 
use  your  reports  and  demand  the  prices  others  seem  to 
get  for  their  goods.” 

“at  first  we  were  not  able  to  move  any  tomatoes  at  the 
average  price  your  report  showed  for  standard  No.  2 
tomatoes,  but  have  sold  1,600  cases  at  64  cents  f.  o.  b.  the 
past  week  and  are  glad  to  report  same  on  enclosed  form. 

Our  reports  to  your  office  will  be  accurate  and  I  hope  other 
cannei’s  will  report  truthfully  also.” 

“We  have  reported  our  shipments  each  week  and  I'ead  your 
report  carefully.  The  market  hasn’t  strengthened  as  much 
as  we  had  hoped  it  would,  but  it  takes  time  for  your  efforts 
to  create  confidence  among  canners.” 

“Tomato  canners,  generally  speaking,  are  very  prone  to 
distrust  each  other.  I  think  some  day  the  canners  will  wake 
up  and  realize  that  they  will  be  better  off  by  having  some 
confidence  in  a  fellow  canner  than  putting  their  entire  trust 
in  a  third  party  who  does  not  have  their  interests  at  heart 
and  whose  only  concern  is  making  a  purchase  at  a  very  low 
price  or  receiving  a  commission  on  a  sale.  Your  reports 
should  help  us  run  our  own  business.” 

Although  we  are  receiving  shipment  reports  from  155  canners 
at  the  present  time,  not  all  of  those  reporting  make  shipments 
each  w'eek.  In  addition  to  the  155  canners  reporting  their  ship¬ 
ments  to  this  office  at  the  present  time,  we  have  received  replies 
to  our  letters  from  over  a  hundred  canners  stating  that  they  had 
no  stocks  of  canned  tomatoes,  but  would  be  glad  to  submit  their 
shipment  reports  as  soon  as  they  began  shipping  from  their 
1940  pack. 

And  here  are  some  of  the  results  shown  on  Report 
No.  11,  May  25th: 

Standard  2s:  tomatoes,  factory — Mid-west,  33  ship¬ 
ments,  totalling  8,898  cases  at  64  cents;  2  shipments, 
totalling  50  cases  at  70  cents;  1  shipment  of  475  cases, 
at  60  cents. 

Eastern — 21  shipments,  totalling  8,389  cases,  at  62 
cents ;  1  shipment,  200  cases,  at  64  cents ;  4  shipments, 
totalling  1608  cases,  at  60  cents. 

Ozark  Territory — 14  shipments,  totalling  10,269 
cases,  at  6414  cents;  10  shipments,  totalling  7,154 
cases,  at  65  cents;  1  shipment,  2,000  cases,  at  621/^ 
cents. 

Ex.  Standards — Midwest,  5  shipments,  totalling 
1,134  cases,  at  74  cents;  2  shipments,  totalling  459 
cases,  at  80  cents;  3  shipments,  totalling  675  cases,  at 
70  cents. 


Eastern — 6  shipments,  totalling  1,202  cases,  at  66U 
cents;  1  shipment,  25  cases,  at  81i/>  cents;  1  shipment, 
350  cases,  at  6314  cents. 

These  are  the  prices  realized  at  the  factory.  See 
what  you  can  make  out  of  them.  If  you  have  read  the 
above  remarks,  they  ought  to  help  you,  too. 

♦  ♦  ♦ 

Don’t  be  in  a  hurry  to  sell  spot  canned  foods,  nor 
futures  either. 

JOBBERS’  N.  Y.  MEETING 

An  attendance  of  several  hundred  wholesale  grocers 
is  looked  for  at  a  special  mid-year  meeting  of  the 
National-American  Wholesale  Grocers’  Association,  to 
be  held  at  the  Hotel  New  Yorker,  New  York,  on 
June  17th. 

The  one-day  meeting  will  be  staged  in  conjunction 
with  the  annual  convention  of  the  National  Association 
of  Retail  Grocers,  which  will  be  held  in  New  York, 
June  16th  to  20th. 

There  will  be  a  business  meeting  for  wholesale  gro¬ 
cers,  the  program  to  be  featured  by  informal  discus¬ 
sions  led  by  jobbers  on  current  topics  of  interest  to 
them  including  war  conditions,  food  surplus,  food 
order  stamp  plan,  wage  and  hour  law  application, 
food  and  drug  law  administration  and  regulations,  etc. 
There  will  also  be  some  speakers  to  discuss  various 
phases  of  grocery  merchandising,  including  the  show¬ 
ing  of  the  film,  “Everybody’s  Business,”  sponsored  by 
The  Tea  Bureau. 

A  special  luncheon-entertainment  program  will  be 
held  in  connection  with  the  jobbers’  meeting. 

CALENDAR  OF  EVENTS 

JUNE  2-4,  1940 — Michigan  Canners  Association,  Spring  Meet¬ 
ing,  Park  Palace  Hotel,  Traverse  City,  Michigan. 

JUNE  3,  1940 — Public  hearing  for  purpose  of  considering  an 
amendment  to  the  standards  of  identity  for  canned  aspara¬ 
gus,  Room  1039  South  Building  Department  of  Agriculture, 
Washington,  D.  C. 

JUNE  5,  1940 — Public  hearing  for  the  purpose  of  considering 
amendments  to  the  canned  cherries  standards  of  identty  and 
quality.  Room  3106  South  Building,  Department  of  Agriculture, 
Washington,  D.  C. 

JUNE  9-11,  1940 — American  Society  of  Refrigerating  Engineers, 
27th  Annual  Spring  Meeting,  Skytop  Club,  Skytop,  Pa. 

JUNE  10,  1940 — Indiana  Canners  Technicians  School,  Purdue 
University  Lafayette,  Ind. 

JUNE  13-15,  1940 — Associated  Grocery  Manufacturers  of 
America,  Annual  Mid-Year  Conference,  The  Homestead,  Hot 
Springs,  Virginia. 

JUNE  17,  1940 — Mid-year  meeting  of  the  National  Ameri.  an 
Wholesale  Grocers  Association,  Hotel  New  Yorker,  New  Y  rk 
City.  Meeting  held  in  conjunction  with  the  annual  Convent  ion 
of  the  National  Association  of  Retail  Grocers. 

JUNE  17-19,  1940 — Institute  of  Food  Technologists,  First  M'  ot- 
ing,  Morrison  Hotel,  Chicago,  Illinois. 

JUNE  17-20,  1940 — National  Association  of  Retail  Groc  rs, 
Forty-third  Annual  Convention,  Hotel  Pennsylvania,  Lew 
York,  N.  Y. 
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Pea  Aphid  Investigations  in  Wisconsin  for  1939 

by  H.  F.  WILSON  and  C.  E,  DIETER,  University  of  Wisconsin 


rHE  1939  season  was  no  different  from  those  of 
1937  and  1938  so  far  as  producing  new  factors  in 
i  pea  aphis  control  is  concerned.  Our  plans  were  all 
arranged,  and  we  were  ready  for  an  interesting  and 
profitable  season.  The  season  turned  out  to  be  ex¬ 
tremely  interesting,  but  we  are  still  trying  to  determine 
the  extent  of  the  profits.  Field  after  field  was  located 
for  the  purpose  of  treating,  but  when  the  time  came  to 
apply  the  treatments,  the  infestation  was  reduced  to 
such  an  extent  by  fungus,  parasites  and  predators  that 
the  treatments  were  not  applied.  Treatments  which 
were  finally  applied  could  be  evaluated,  in  part  only, 
due  to  the  influence  of  natural  control  and  weather 
conditions. 

The  first  observation  was  made  in  alfalfa,  April  25, 
by  Mr.  Dieter  at  which  time  stem  mothers  were 
reported  abundant.  On  April  26,  stem  mothers  were 
common  and  by  April  30,  the  second  generation  was 
beginning  to  reproduce.  The  first  alate  forms  were 
found  in  alfalfa.  May  5,  and  by  May  6,  they  were 
abundant  with  some  alate  pupae  present.  However, 
although  alate  nymphs  were  present,  it  is  not  believed 
that  any  winged  forms  had  yet  developed  in  alfalfa. 
For  a  few  days  previous  to  the  finding  of  these,  the 
wind  was  from  the  south  and  with  the  abundance  of 
the  alate  forms  that  suddenly  appear,  it  must  be  con¬ 
cluded  that  these  were  carried  in  from  the  south.  On 
May  10,  there  were  still  many  stem  mothers  present 
and  a  few  migrants.  Hymenopterous  parasites  and 
lady  beetles  were  common  and  were  destroying  many 
aphids.  The  surprising  observation  at  that  date  was 
the  presence  of  alate  forms  with  first  and  second  instar 
young  on  peas  which  had  just  come  through  the 
ground.  The  highest  peas  at  that  time  were  only  21^4 
inches  and  the  infestation  was  general  on  peas  only  IV2 
inch  high.  These  were  the  earliest  plantings,  and  such 
an  infestation  is  quite  unusual.  Following  the  period 
of  a  wind  from  a  southerly  direction  there  was  a  strong 
warm  wind  from  the  west  at  which  time  alate  forms 
w=  re  reported  abundant  in  Kansas.  And,  while  we 
h'  .  e  no  direct  evidence,  we  believe  that  many  winged 
fi  /ms  were  blown  in  from  the  west.  On  May  16  the 
a,  ids  were  greatly  reduced  or  scattered  in  alfalfa,  and 
p  ictically  no  wing  forms  could  be  found.  In  peas 
S  ,  4  inches  high,  2  to  5  plants  per  square  yard  were 
i!  'sted  with  from  1  to  20  aphids.  Heavy  rains  which 
0  irred  in  some  areas  apparently  scattered  the  origi- 
1/  colonies,  because  the  2nd  and  3rd  instars  without 
t  first  instar  or  mothers  were  found  on  some  plants. 

>t  of  these  were  feeding  on  the  stems  and  lower 
1-  es.  Very  few  aphids  could  be  found  in  any  top 
(  ter  except  where  alate  mothers  had  settled  recently 
!  started  to  produce  young.  By  May  22  the  infesta- 
t  1  was  becoming  serious  on  plants  4V2  to  5  inches 
1  h.  Individual  plants  had  started  to  wilt  and  on  one 
1  ut  there  were  fifteen  apterous  adults  and  43  young 
^  ying  from  the  first  to  the  third  instar.  The  plants 


were  particularly  susceptible  to  injury  at  that  time 
for  there  was  a  shortage  of  moisture. 

(In  the  greenhouse  it  has  been  found  that  five  adult 
aphids  and  their  young  on  one  plant  of  this  size  cause 
the  plant  to  wilt  after  a  period  of  3  or  4  days.) 

Although  parasites  and  predaceous  enemies  were 
very  common  in  alfalfa,  only  a  few  could  be  found  in 
pea  fields  at  that  time. 

On  May  26,  a  field  of  Alaskas  4  to  6  inches  high  had 
colonies  up  to  150  aphids  on  individual  plants.  One 
aphid  parasitized  by  Praon  was  found,  3  adult  lady 
beetles  and  1  larva  probably  not  more  than  a  few  days 
old  were  noticed.  By  May  29,  fungus  and  insect  para¬ 
sites  and  predators  were  common  in  the  pea  fields.  At 
this  time  it  was  estimated  that  natural  enemies  had 
reduced  the  aphid  infestation  by  90  per  cent  in  alfalfa. 
In  peas,  although  fungus  and  other  natural  elements 
helped  to  maintain  a  reduced  infestation,  injury  was 
common  at  harvest  time  and  in  some  fields  it  was  esti¬ 
mated  that  the  crop  was  reduced  by  25  per  cent,  at 
least.  The  damage  was  indicated  by  the  blasted  tips 
and  the  presence  of  only  3  pod  where  4  to  6  were 
present  on  uninjured  plants. 

It  was  particularly  difficult  to  obtain  data  on  the 
control  of  the  pea  aphid  with  rotenone-bearing  dusts 
in  1939  because  it  was  impossible  to  tell  whether  a 
decline  in  population  in  a  field  was  due  entirely  to  the 
control  treatments  or  to  natural  enemies.  Aphids  were 
abundant  enough,  but  the  fluctuations  in  population 
from  day  to  day  made  us  feel  that  it  would  be  impos¬ 
sible  to  evaluate  the  materials  to  be  used.  With  the 
season  coming  to  an  end  and  with  a  hope  that  some 
results  might  be  obtained,  one  series  of  experiments 
was  put  on  June  29.  There  immediately  followed  a 
period  of  very  hot  weather  which  reached  a  high  of 
96  degrees  F.  July  6  and  caused  many  plants  to 
wilt  on  the  higher  ground  of  the  untreated  plots. 
This  condition  caused  the  aphids  to  leave  the  plants  and 
interfered  with  securing  satisfactory  records.  There 
was  evidence  at  all  times  to  show  that  control  treat¬ 
ments  were  effective  on  company  fields,  and  cannery 
officials  felt  well  repaid  for  their  efforts.  We  had  fair 
to  excellent  results  in  some  trials,  but  there  were  just 
enough  unsatisfactory  results  to  warrant  our  holding 
the  data  for  further  study,  and  so  this  data  is  not 
reported  at  this  time. 

RELATION  OF  NATURAL  CONTROL  INCLUDING 
FUNGUS  AND  INSECT  PARASITES  AND  PREDA¬ 
TORS  TO  THE  REDUCTION  OF  PEA  APHID 
POPULATIONS  IN  WISCONSIN  IN  1939 

Natural  control  this  season  in  alfalfa  was  as  nearly 
perfect  as  is  ever  likely  to  happen.  Also,  in  peas  the 
aphid  population  was  maintained  at  a  low  level,  and 
while  some  fields  that  were  treated  might  have  escaped 
serious  injury,  there  is  no  question  but  that  other 
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fields  which  were  not  treated  might  well  have  been 
dusted  with  a  profit  on  the  operation. 

Aphids  diseased  by  fungus  appeared  on  peas  about 
June  10.  From  then  on  there  was  a  continuous  epi¬ 
demic  of  fungus  which  continued  until  all  the  peas 
w'ere  harvested  about  July  10.  There  were  two  high 
points  in  fungus  abundance.  First  came  June  10  to  12. 

A  drop  in  temperature  on  June  11  apparently  affected 
the  spread  of  the  fungus  and  between  June  12  to  14 
there  was  a  noticeable  decrease  in  the  number  of  fun¬ 
gus-infected  aphids  and  an  increase  in  the  aphid  popu¬ 
lations.  About  June  18  to  20  the  fungus  again  became 
abundant  and  the  aphid  population  curve  moved  down¬ 
ward.  By  June  23  to  25,  the  second  peak  was  reached 
in  fungus  abundance,  and  at  that  time  from  50  to  75 
per  cent  of  the  aphids  were  affected.  At  times  it 
seemed  almost  impossible  for  any  aphids  to  survive  on 
peas.  There  was  a  heavy  infection  of  fungus,  and 
insect  parasites  and  predators  were  also  taking  a  heavy 
toll.  But,  in  spite  of  this  condition,  the  aphid  popula¬ 
tion  continued  throughout  the  season  with  an  average  of 
32  to  66  aphids  per  sweep  and  a  high  count  of  69  to  153. 

The  injury  was  demonstrated  when  the  peas  were 
harvested,  by  the  number  of  injured  tips,  crippled  pods, 
and  the  reduction  in  the  number  of  pods  on  damaged 
plants.  It  is  evident  that  the  basis  for  deciding  when 
treatments  should  be  made  must  in  all  cases  be  adjusted 
according  to  local  conditions.  On  the  basis  of  treating 
when  there  are  25  to  30  aphids  per  sweep,  all  fields  in 
Wisconsin  should  have  been  treated.  But  where  mois¬ 
ture  conditions  were  good,  many  fields  survived  under  a 
constant  infestation  of  50  or  more  aphids  per  sweep. 
Conditions  were  nothing  like  those  of  1938  when  it  was 
possible  to  collect  from  500  to  3,000  aphids  per  sweep. 
However,  it  is  believed  that  if  climatic  conditions  had 
changed  at  any  time  during  the  middle  of  the  season 
and  were  favorable  for  aphid  development,  the  small 
population  would  have  increased  to  a  very  heavy  popu¬ 
lation  within  a  week,  thus  making  it  necessary  for  most 
of  our  canners  to  apply  treatments. 

EFFICIENCY  OF  ROTENONE  -  BEARING  DUSTS 

HELD  OVER  FROM  THE  PREVIOUS  YEAR 

Observations  and  field  tests  made  in  1938,  when 
materials  held  over  from  1937  were  used,  indicated  that 
there  was  little,  if  any,  decrease  in  the  efficiency  of  dusts 
stored  in  a  dry  warehouse.  Tests  were  run  in  1939  with 
one  commerical  dust  held  over  from  1937  and  4  com¬ 
mercial  dusts  held  over  from  1938.  The  commercial 
dust  held  over  from  1937  was  effective  in  1938  and 
compared  with  other  dusts  equally  effective  in  1939. 
In  fact,  this  particular  dust  appeared  to  be  better  than 
1939  dusts.  On  the  basis  of  these  observations,  we 
believe  that  if  a  dust  is  properly  mixed,  contains  .75  to 
1  per  cent  rotenone  and  shows  control  one  season,  it 
will  be  effective  the  following  year  if  stored  under  dry 
conditions. 

INJURY  TO  PEA  VINES  BY  THE  HORSE-DRAWN 
DUSTER 

A  fairly  good  number  of  Wisconsin  farmers  object  to 
the  damaging  results  from  skidding  tires  on  wet  and 
slippery  ground.  This  damage  is  at  times  quite  severe 


on  slight  inclines  and  has  had  the  effect  of  causing  a 
number  of  growers  to  refuse  to  grow  peas.  In  an 
effort  to  minimize  this  damage,  we  have  given  special 
attention  to  horse-drawn  machines  and  have  included 
data  obtained  under  our  direction  by  Mr.  J.  H.  Paullus, 
working  cooperatively  with  the  Central  Wisconsin  Can¬ 
neries  and  the  Department  of  Economic  Entomology. 
Farmers  with  whom  we  have  talked  indicate  that  the 
damage  by  these  machines  is  very  slitrht  compared  Muth 
that  from  dusters  mounted  on  trucks.  In  fact,  they 
seem  to  have  quit  worrying  about  the  small  amount  of 
damage  that  occurs. 

Observations  indicate  that  the  condition  of  the  field, 
weather  conditions  and  the  size  of  the  plants  influence 
the  amount  of  damage.  When  the  peas  are  treated 
in  the  early  stages,  injury  is  not  pronounced  and  several 
growers  have  expressed  a  feeling  that  the  destruction 
of  a  few  vines  made  it  possible  for  the  nearby  vines 
to  do  better. 

The  most  injury  occurs  in  the  older  vines  where  they 
have  become  lodged.  In  fields  in  this  condition  where 
blossoms  and  pods  have  started  to  form,  definite  injury 
occurs.  Also,  if  it  is  wet  and  the  vines  are  pressed  into 
the  soil,  they  tend  to  rot  and  do  not  complete  develop¬ 
ment  satisfactorily.  If  the  ground  is  hard  and  cloddy, 
vines  will  be  either  cut  off  or  so  badly  bruised  as  to 
prevent  satisfactory  recovery. 

On  the  basis  of  present  observations,  it  is  estimated 
that  about  75  per  cent  of  the  damage  to  vines  with 
horse-drawn  machines  is  due  to  the  wheels,  and  25 
per  cent  injury  caused  by  horses.  In  no  case  have  we 
found  any  large  damage  from  horses  dragging  their 
feet  through  the  vines. 

Mr.  Paullus  made  actual  counts  on  two  fields  that  were 
dusted  just  as  the  pods  were  beginning  to  form.  Twelve 
counts  were  made  in  one  field  and  six  in  the  other.  In 
field  no.  1,  12  separate  counts  of  the  vines  in  20  linear 
feet  of  wheel  tracks  were  made.  A  total  of  724  vines 
were  either  killed  or  damaged  seriously,  and  195  vines 
were  damaged  slightly.  From  these  figures  it  was  esti- 
ated  that  8,127  vines  per  acre  were  destroyed  and  2,187 
injured.  By  counting  it  was  determined  that  a  square 
yard  contained  an  average  of  85  pea  plants ;  thus,  there 
would  be  approximately  411,400  per  acre.  The  total 
damage  was  estimated  at  2.5  per  cent. 

In  field  No.  2  containing  an  average  of  75  plants  per 
square  yard,  or  363,000  per  acre,  7,344  plants  were 
destroyed  and  3,402  were  damaged  slightly.  In  this 
field  it  was  estimated  that  the  damage  was  approxi¬ 
mately  3  per  cent.  This  is  considered  the  maximum 
damage  likely  to  occur  at  any  time  since  the  vines  were 
near  full  growth  and  more  or  less  lodged.  If  the  field  i 
had  been  treated  earlier,  the  damage  would  not  hav..* 
been  nearly  so  heavy. 

To  assist  both  canners  and  manufacturers  in  detei  • 
mining  the  efficiency  of  commercial  aphicide  dusts  so) 
in  Wisconsin,  field  trials  were  conducted  with  con - 
mercial  dusts  made  by  the  following  concerns: 

The  Agicide  Company,  Milwaukee,  Wis. 

American  Crop  Protection  Co.,  Milwaukee,  Wis. 

Hammond  Paint  and  Chemical  Co.,  Beacon,  N.  Y. 

Imperial  Insecticide  Co.,  Des  Moines,  Iowa 

McConnon  Co.,  Winona,  Minn. 

Niagara  Sprayer  and  Chemical  Co.,  Middleport,  N.  Y. 
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Pittsburg  Plate  Glass  Co.,  Milwaukee,  Wis. 

Sherwin-Williams  Co.,  Cleveland,  Ohio 

Stauffer  Chemical  Co.,  Chicago,  Ill. 

Ten  different  lots  of  dusts  made  by  these  firms  were 
a[)plied  to  fields  infested  with  pea  aphids,  and  an 
attempt  made  to  secure  relative  control  values.  But 
climatic  factors  and  natural  enemies  so  influenced  the 
results  that  the  data  from  most  of  the  experiments 
does  not  provide  reliable  evidence  for  either  negative 
or  positive  conclusions.  The  same  difficulties  developed 
in  making  these  trials  as  appeared  in  using  our  experi¬ 
mental  materials.  It  was  evident  that  both  commercial 
and  experimental  dusts  were  effective  under  most  con¬ 
ditions.  But  too  often  for  some  reason  not  definitely 
determined,  satisfactory  kill  was  not  secured. 

In  acutal  field  practice,  the  canning  company  was 
satisfied  with  the  control  secured,  although  they  had 
to  redust  a  number  of  fields.  The  three  materials  used 
by  the  canning  company  were  the  same  as  three  of  the 
commercial  dusts  used  by  us,  so  we  feel  that  the  dusts 
were  made  properly. 

In  spite  of  the  fact  that  the  results  with  rotenone- 
bearing  materials  used  in  1939  were  not  satisfactory 
from  an  experimental  standpoint,  we  still  believe  that 
rotenone-bearing  materials  are  best  for  pea  aphid  con¬ 
trol  and  that  when  a  better  understanding  of  all  the 
factors  affecting  the  toxicity  of  these  materials  are 
known  and  corrected,  more  consistently  satisfactory 
results  can  be  obtained. 

ROTENONE  DUSTS,  DILUENTS,  SPREADERS 
AND  STICKERS 

It  is  difficult  to  always  find  satisfactory  conditions 
for  applying  dusts.  During  the  middle  of  the  day  there 
is  frequently  more  or  less  wind  and  sometimes  these 
winds  continue  at  night.  Also,  the  condition  of  the 
crop  and  the  aphid  populations  makes  it  undesirable 
for  growers  to  wait  until  the  wind  has  settled  com¬ 
pletely.  Without  having  any  direct  evidence  except 
observations  on  several  types  of  dust,  we  believe  that 
the  question  might  well  be  raised  as  to  whether  or  not 
light,  fluffy  diluents  are  the  best.  It  is  easy  to  note 
that  bags  of  different  commercial  dusts  weighing  the 
same  vary  greatly  in  volume.  One  sack  weighing  100 
pounds  may  have  to  %  the  volume  of  a  larger  sack 
coTitaining  100  pounds  One  of  the  best  materials  we 
ha  e  used  was  the  heaviest  weight  per  volume.  We 
do  not  know  the  composition  of  any  of  these  dusts,  and 
tins  particular  dust  may  have  contained  some  other 
a;  iicide  in  addition  to  the  rotenone-bearing  materials. 
T'os  particular  dust  has  been  tried  out  for  three  sea- 
s<  ■  s  and  each  year  appeared  to  give  a  little  better 
rc  ilts  than  any  of  the  others.  As  this  dust  appeared 
1-  onably  satisfactory  under  all  conditions,  the  ques- 
t'  *•  arises  as  to  whether  or  not  the  heavier  diluents 
n  lit  not  be  the  best. 

ven  with  a  slight  wind  we  have  noticed  there  is  a 
c  nderable  drift  even  as  far  as  i/4  mile.  No  attempt 
1  lieen  made  to  determine  how  much  of  the  rotenone- 
1'  ing  materials  are  carried  off,  but  we  have  observed 
t  i.  in  drift  areas  there  is  an  effective  kill  up  to  75 
f  from  the  end  of  the  boom.  This  would  indicate 
t  .  much  of  the  killing  material  is  carried  away  in  the 
f'  it.  It  might  be  well  to  consider  heavier  diluents. 


REDUCE  PRODUCTION  COSTS 

WITH  LANGSENKAMP  EQUIPMENT 

•  The  marketing  situation  establishes  the  selling  price.  Your  pro¬ 
duction  situation  establishes  your  cost  price.  You  can’t  do  much  to 
change  the  former— you  can  do  a  lot  toward  bettering  the  latter. 
Langsenkamp  cost-reducing  equipment  will  widen  the  spread  between 
production  cost  and  selling  price — give  you  a  chance  for  a  profit — this 
season. 


Better  Juice, 
Greater  Yield — 
LANGSENKAMP 
HOT-BREAK 
TANK 

Conserves  pectic  materials. 
Prevents  enzymic  action. 
Increases  production  capa> 
city.  Reduces  production 
cost. 


F.  H.  LANGSEHKAMP  CO. 

Efficiency  in  the  Canning  Plant" 

Indianapolis,  Indiana 


Cost.  Handles  largest  vol¬ 
ume.  Produces  higher 
quality.  Increases  profits. 


Juice  Heating  Units. 
Continuous  production. 
Single  tank  or  triple  tank 
construction.  Does  not 
allow  air  to  he  added. 


Hydro-Geared  Grader 

embodies  the  experience  of  over  fifty  years  of  pea  grader 
building.  Using  a'full  10  feet  of  sieving  surface,  all  except 
the  larger  sizes  of  peas  are  screened  out  within  2^  feet  of 
the  feed  end,  leaving  li  feet  for  exact  grading.  These 
peas  are  floated  in  water  back  to  the  next  sieve  receiving 
a  thorough  wash.  Canners  are  assured  not  only  the  best 
machine  available  for  the  purpose  but  a  higher  return  for 
their  improved  quality  packs. 


Let  us  tell  you  about  it. 


THE  SINCLAIR-SCOTT  COMPANY 


"The  Original  Grader  House” 


BALTIMORE.  MARYLAND 
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With  regard  to  stickers  and  spreaders,  we  believe 
that  those  who  are  manufacturing  commercial  dusts 
should  pay  a  great  deal  of  attention  to  the  conditioning 
agent,  for  the  efficiency  of  the  material  under  certain 
weather  conditions  may  be  almost  completely  deter¬ 
mined  by  this  agent.  Although  it  appears  that  tem¬ 
perature  and  relative  humidity  have  some  relation  to 
the  effectiveness  of  rotenone-bearing  dusts,  we  do  not 
yet  know  the  extent,  nor  are  we  able  to  say  definitely 
that  these  are  the  only  factors  which  seem  to  affect  the 
results. 

We  believe  sometime  in  the  near  future  a  means  of 
making  commercial  rotenone-bearing  dusts  effective 
under  all  conditions  will  be  developed.  But  until  that 
time  comes,  it  may  be  necessary  to  indicate  to  growers 
that  under  certain  temperature  and  humidity  condi¬ 
tions,  rotenone  dusts  cannot  be  applied  with  a  definite 
assurance  as  to  their  effectiveness.  Laboratory  experi¬ 
ments  indicate  that  there  is  a  difference  in  the  killing 
efficiency  in  rotenone  dusts  bearing  .25,  .59,  and  .75  and 
1  per  cent  rotenone.  The  difference  between  .75  and 
1  per  cent  is  not  great  and  even  under  certain  condi¬ 
tions  .25  per  cent  will  give  good  results.  But  until  it 
is  established  definitely  that  .75  per  cent  is  as  effective 
as  1  per  cent  under  field  conditions,  we  believe  that 
those  dusts  containing  1  per  cent  rotenone  are  safer  to 
use.  Observations  should  also  be  made  on  the  amounts 
of  dust  required  to  secure  effective  results.  When 
the  materials  are  effective,  increased  amounts  do  not 
appear  to  be  more  effective  than  the  regular  dosages, 
and  smaller  amounts  appear  to  be  as  effective  as  the 
regular  dosages. 

F.  S.  C.  C.  FOOD  STAMP  PLAN 

P  to  May  1,  1940,  expenditures  for  surplus  foods 
with  blue  stamps  issued  by  the  Government 
under  the  provisions  of  the  F.  S.  C.  C.  food  stamp 
plan  for  marketing  surpluses  of  agricultural  products 
through  industry  channels  had  a  value  of  approxi¬ 
mately  $10,400,000,  according  to  a  report  by  Secretary 
Wallace  on  the  first  year  of  operation  of  the  plan. 

“Obviously,”  he  said,  “there  has  been  very  little  effect 
upon  farm  income  thus  far,  because  of  the  cautious 
manner  in  which  the  program  has  been  expanded. 
The  butter  expenditures  totaled  nearly  $2,000,000. 
Participating  families  bought  about  $1,900,000  worth 
of  eggs.  Approximately  $1,700,000  was  used  for  flour, 
cornmeal  and  rice.  Vegetable  expenditures  amounted 
to  about  $700,000.  Purchases  of  fresh  and  dried  fruits 
had  a  value  of  more  than  $1,700,000.  Approximately 
$2,500,000  worth  of  pork  and  pork  lard  has  been  pur¬ 
chased.  These  total  expenditures  would  not  have  been 
made  in  the  absence  of  the  stamp  program. 

“In  the  local  areas  now  in  the  operation  under  the 
stamp  plan,  approximately  1,300,000  people  are  bene¬ 
fiting  directly  through  increased  and  improved  diets. 
During  March  and  April  about  $2,500,000  per  month 
of  added  food  value  w^as  placed  on  their  family  dinner 
tables.” 

Nearly  1,000  communities  have  applied  for  the  stamp 
plan,  the  report  stated,  and  within  the  next  few  months 
it  is  anticipated  that  the  program  will  be  extended  to  a 
total  of  about  125  to  150  areas. 


Organized  grocers’  groups  in  all  parts  of  the  country 
are  strongly  supporting  the  stamp  plan  program,  and 
instances  of  “chiseling”  on  stamps  have  been 
remarkably  few  and  far  between. 

A.  &  P.  “CLEANS  HOUSE  ” 

Great  Atlantic  and  Pacific  Tea  Company  is  issuing 
a  new  buying  manual  to  its  organization  making 
effective  the  changes  forced  by  the  Federal  Trade  Com¬ 
mission’s  cease  and  desist  order  under  the  Robinson- 
Patman  Act,  which  the  big  chain  failed  to  upset  in  its 
appeal  to  the  U.  S.  Supreme  Court. 

It  is  understood  that  the  chain  has  instructed  its 
buyers  to  refrain  from  the  following : 

“Making  purchases  of  commodities,  and  the  policy 
and  practice  of  making  purchases  of  commodities,  at 
a  so-called  net  price,  and  every  other  price  which  re¬ 
flects  a  deduction  or  reduction,  or  is  arrived  at  or  com¬ 
puted  by  deducting  or  subtracting  from  the  prices  at 
which  sellers  are  selling  said  commodities  to  other  pur¬ 
chasers  thereof,  any  amount  representing  in  whole  or 
in  part,  brokerage  currently  being  paid  by  sellers  to 
their  brokers  on  sales  of  said  commodities  made  for 
said  sellers  by,  or  said  sellers  through,  their  said 
brokers ; 

“Accepting,  and  the  policy  and  practice  of  accepting, 
on  its  purchases  of  commodities  from  sellers  any  so- 
called  quantity  discounts  and  payments  of  all  kinds 
representing,  in  whole  or  in  part,  brokerage  currently 
being  paid  by  sellers  to  their  brokers  on  sales  of  said 
commodities  made  for  said  sellers  by,  or  by  said  sellers 
through,  their  said  brokers.” 

Essentially,  this  is  a  complete  compliance  report  with 
the  provisions  of  the  F.  T.  C.  order,  although  the  chain 
thus  far  has  made  no  further  reference  to  its  avowed 
intention  to  refrain  from  purchasing  goods  from 
sellers  using  brokers  in  their  marketing  operations. 
(Editor’s  Note:  That  was  abandoned  long  ago — except 
for  the  bluff — and  must  be  cut  if  above  resolutions  are 
lived  up  to.) 

BAKERS  AND  TEAMSTERS  RESTRAINED 

Alleging  restraint  of  competition  in  the  sale  of  bread 
and  bakery  products,  the  Federal  Trade  Commission 
this  week  issued  complaints  against  a  number  of  bal  ¬ 
ing  companies  and  local  wagon  drivers’  unions  in  the 
Omaha,  Council  Bluffs,  and  Minneapolis  areas. 

In  the  Omaha-Council  Bluffs  case,  defendant  bakers 
were  General  Baking  Corp.,  New  York;  Interstate 
Bakeries  Corp.,  Kansas  City ;  Omar,  Inc.,  Omaha ; 
Quaker  Baking  Co.,  Council  Bluffs ;  P.  F.  Peterson  Bak¬ 
ing  Co.,  Omaha;  Continental  Baking  Co.,  Wilmingtoi., 
Del.;  Adler  Bakery,  Omaha  and  Council  Bluffs,  art 
Ortman  Bakery,  Omaha. 

In  the  Minneapolis  case,  defendant  bakers  a.0 
Monahan’s  Bakery;  Gustafson  Bakery;  Zinsmast-r 
Baking  Co.,  Egekvist  Bakeries,  Inc.,  Regan  Bros. 
Co.,  East  Side  Bakery,  Gladness  Bakeries,  In.., 
Janicke’s  Bakery,  Lakeview  Bakery,  Excelsior  Bakir  ? 
Co.,  People-Lehman  Baking  Corp.,  Emrich  Baking  C< ., 
Rafert  Baking  Co.,  Independent  Grocer  Baking  Co., 
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Inc.,  Nicollet  Pastry  Shoppe,  McGlynn’s  Bakery,  and 
North  Side  Baking  Co.,  Inc.,  all  of  Minneapolis,  and 
Purity  Baking  Co.,  subsidiary  of  Purity  Bakeries,  Inc., 
Chicago,  and  Continental  Baking  Co.,  New  York. 

Local  union  officials  were  cited  as  respondents  in 
each  case. 

The  practices  complained  of  in  both  cases  are 
similar,  having  to  do  with  the  “freezing  out”  of  new 
interests  which  sought  to  enter  the  bakery  products  dis- 
tribution  field  in  the  three  markets  after  the  respond¬ 
ent  companies  had  set  up  as  a  class  of  “approved 
dealers,”  certain  interests  active  in  the  field  prior  to 
the  time  of  the  alleged  conspiracies,  both  of  which  date 
back  to  the  early  part  of  1939. 

THE  AGRICULTURE  OF  FINLAND 
By  Albert  L.  Whiting 

INLAND  is  the  sixth  largest  country  in  Europe  and 
has  an  area  equal  to  our  three  states  of  Indiana, 
Illinois,  and  Iowa.  Of  this  total  area  only  6.7  per 
cent  is  cultivated.  About  three-fourth  of  Finland  is 
in  forests  and  11  per  cent  of  the  country  is  made  up  of 
water.  The  soils  of  Finland,  as  might  be  assumed  from 
the  above  statement,  are  chiefly  of  the  timber  type  and 
are  poor.  Drainage  is  very  poor  and  open  ditches  are 
almost  universal. 

In  spite  of  the  handicaps  of  a  poor  timber  type  of 
soil  and  what  first  might  be  considered  a  relatively 
short  growing  season,  Finland  has  succeeded  by  in¬ 
genious  methods  in  producing  a  large  volume  of  the 
food  needed  for  her  people  and  her  animals.  There 
are  3,760,000  people  in  Finland  and  something  over 
2,000,000  dairy  cows  and  horses.  Some  favorable 
factors  are  present,  one  of  the  most  important  being 
the  number  of  hours  of  sunshine  and  the  intensity  of 
the  sunshine  which  enable  the  crops  to  obtain  more 
light  per  day  than  our  crops  have  available  in  the 
United  States.  Two-thirds  of  the  sunshine  occurs  dur¬ 
ing  the  growing  season.  The  rainfall  totals  only  26 
inches  but  it  is  well  distributed  during  the  growing 
season. 

There  are  287,000  farms  in  Finland  and  76  per  cent 
of  them  are  25  acres  or  less,  and  18  per  cent  more  are 
Ge  acres  or  less.  Over  90  per  cent  of  these  farms  are 
ovyiied  by  the  farmers.  The  total  food  units  produced 
i;  r  acre  have  been  very  greatly  increased  in  Finland 
tl.u’ing  the  recent  decades. 

The  work  of  Professor  A.  I.  Virtanen  has  resulted  in 
a  great  benefit  to  the  farmers  of  Finland  and  the 
^  mdinavian  countries  in  the  matter  of  demonstrating 
t  ?.  value  of  mixed  cropping  (legumes  and  non- 
1  umes),  and  the  developing  of  the  AIV  process  for 
r  king  silage.  It  is  very  important  to  note  that  mixed 
I  ps  show  generally  a  very  much  higher  yield  per 
:  'e  than  the  same  crops  grown  individually.  These 
t  0  practices  have  played  a  large  part  in  the  present 
!  ;h  success  of  Finnish  agriculture  and  in  the  Finnish 
i  donal  economy.  Finnish  farmers  have  not  asked 
’  government  aid  and  in  this  respect  they  almost 
•  nid  alone.  Finland  exemplifies  that  “The  Power  of 
in  is  greater  than  the  Power  of  the  Land.” 


A  Truimph  in  Engineering 
and  Design 


€R€0 

€AX  STERILIZER 

Simple,  rugged,  flexible  and  econ¬ 
omical  in  design,  the  C  R  C  O  Can 
Sterilizer  handles  all  cans  from 
211/ 16'^  minimum  diameter,  to  4^" 
maximum  diameter,  and  4"  mini¬ 
mum  height  to  4  14/16'^  maximum 
height. 

Completely  sterilizes  cans — requires 
little  water  to  operate — economical 
in  the  use  of  hot  water  and  steam ; 
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GRAMS  of  INTEREST 


LIBBY  EXECUTIVE  CHANCES 

Edward  G.  McDougall,  president  of 
Libby,  McNeill  &  Libby,  was  on  May 
Kith  elected  chairman  of  the  board.  He 
was  succeeded  to  the  presidency  by 
Daniel  W.  Ci’ceden,  who  has  been 
executive  vice-president. 

Mr.  McDougall  has  been  associated 
with  the  company  for  39  years,  and  has 
been  president  for  the  last  18. 

Mr.  Creeden  was  born  in  Brockton, 
Mass.,  and  received  his  grammar  and 
high  school  education  in  the  schools  of 
that  city.  He  was  gi-aduated  from  Har¬ 
vard  in  1913  and  later  that  year  entered 
the  employ  of  Swift  &  Company.  In 
1921,  he  was  sent  to  New  England  as 
manager  of  an  associated  plant.  Eight 
years  later  he  was  placed  in  charge  of 
all  the  company’s  New’  England  packing 
plants. 

He  w’as  elected  a  vice-president  of 
Swift  &  Company  May  25,  1934,  and  re¬ 
mained  with  that  company  until  his 
election  to  a  vice-presidency  of  Libby, 
McNeill  &  Libby  in  1938. 

“In  taking  over  my  new  job  I  realize 
that  I  am  stepping  into  the  shoes  of  a 
man  w’ho  has  devoted  the  major  portion 
of  his  life  to  the  business,”  said  Mr. 
Ci’eeden.  “I  am  especially  fortunate, 
however,  in  that  Mr.  McDougall  in  be¬ 
coming  chairman  of  the  board  has  said 
that  he  will  be  a  full  time  ‘w’orking  chair¬ 
man.’  That  means  to  me  that  he  and  I 
w’ill  continue  to  work  together  as  we 
have  since  my  association  with  the  com¬ 
pany,  and  that  the  company,  its  officers, 
and  personnel  will  continue  to  have  the 
advice,  sane  common  sense,  and  business 
judgment  of  a  man  to  whom  we  all  look 
up  to  with  affection  and  respect.” 

NEW  YORK  CANNERS  TO  MEET 
JUNE  26TH 

What  is  known  as  the  June  meeting  of 
the  Association  of  New’  York  State 
Canners  is  to  be  held  at  the  Hotel  Seneca, 
Rochester,  New  Yoi'k.  on  June  26th, 
Secretary  Lee  A.  Taylor  announces. 

F.  B.  NUTTLE  DEAD 

Frederick  Burdette  Nuttle,  owner  of 
the  Nuttle  Canning  Company,  Denton, 
Maryland,  died  on  May  16th  at  his  home 
in  Denton.  He  is  survived  by  his  widow’, 
two  daughters,  two  sons  and  two 
brothers.  Mr.  Nuttle  w’as  a  very  active 
figure  in  the  industrial  life  of  Denton, 
being  a  partner  in  the  Nuttle  Lumber 
Company,  and  a  Director  of  the  Denton 
National  Bank,  and  for  several  years  he 
and  his  brother  operated  a  hai’dware 
business.  He  was  Vice-President  of  the 
Denton  Rotai-y  Club,  a  member  of  the 
Junior  Order  of  the  United  American 
Mechanics,  and  prominent  in  church 
w’ork. 


OAKLAND  CANNING  COMPANY  FORMED 

The  Oakland  Canning  Company  has 
been  incorporated  at  Oakland,  Calif., 
with  a  capital  stock  of  $200,000.  The 
officers  are  W.  J.  Withers,  San  Francisco, 
president;  Paul  H.  Parrish,  vice-presi¬ 
dent,  and  C.  A.  Rieser,  treasurer.  The 
new  concern  has  taken  over  the  plant 
originally  operated  by  F.  B.  Neuhoff  and 
is  preparaing  to  pack  apricots,  peaches, 
pears,  fruit  cocktail  and  tomatoes  this 
season.  Production  is  to  be  in  charge  of 
Mr.  Parrish,  with  sales  under  the  direc¬ 
tion  of  Mr.  Withers. 

WATERTOWN  TO  PACK  CORN 

Watertow’n  Canning  Company,  Water- 
tow’n,  Wisconsin,  contemplates  the  in¬ 
stallation  of  the  necessary  equipment  for 
the  addition  of  corn  to  its  regular  pack 
of  peas. 

PENINSULA  PACKERS 

Peninsula  Packers,  Inc.,  has  been  incor¬ 
porated  at  San  Jose,  Calif.,  with  a  capital 
stock  of  $50,000  by  E.  J.  Darrimon,  R.  W. 
Craig  and  D.  V.  Walker. 

E.  A.  CREENABAUM  DEAD 

E.  Arnold  Greenabaum,  member  of  the 
firm  of  canners,  Greenabaum  Brothers  of 
Seaford,  Delaw’are,  died  on  Saturday 
morning.  May  25th,  in  Philadelphia  after 
a  short  illness.  He  was  47  years  old  and 
is  survived  by  three  children,  E.  Arnold, 
Jr.,  Majorie,  and  Elaine  of  Seaford, 
Delaw’are. 

LESTER  ATTENDS  NEW  YORK  MEETING 

A.  M.  Lester,  vice-president  of  the 
California  Packing  Corp.,  attended  the 
annual  meeting  of  the  stockholders  of 
this  concern  held  recently  at  New’  York. 
The  meeting  was  routine,  all  directors 
having  been  re-elected. 

FIRE  DESTROYS  WAREHOUSE 

The  North  Winchester,  Virginia,  ware¬ 
house  of  the  Shenandoah  Valley  Apple 
Cider  and  Vinegar  Company  was  de¬ 
stroyed  by  fire  on  May  17th. 

DIEHL  CHIEF  OF  NEW  LABORATORY 

H.  C.  Diehl,  formerly  in  charge  of  the 
frozen  pack  laboiatory  maintained  at 
Seattle,  Wash.,  by  the  Bureau  of  Agri¬ 
cultural  Chemistry  and  Engineering,  has 
been  made  chief  of  the  commodity  pro¬ 
cessing  division  of  the  Western  Regional 
Research  Laboratory  nearing  completion 
at  Albany,  an  east-bay  suburb  of  San 
Francisco,  Calif. 


NEW  OZARK  CANNERY 

Joseph  M.  Steele,  L.  E.  Johnson,  G. 
Steele  and  F.  Johnson  have  organized 
Canneries,  Inc.  at  Springdale,  Arkansas. 

EMIL  BLUMLEIN  DEAD 

Emil  Blumlein,  Vice-President  of  S.  &  W. 
Fine  Foods,  Inc.,  and  manager  of  the 
company’s  export  department,  died  in 
San  Francisco  on  May  25th. 

NEW  FOOD  BROKERS 

The  William  A.  Gitlin  Co.  has  been 
incorporated  at  Los  Angeles,  Calif., 
with  a  capital  stock  of  $25,000,  by 
William  and  Olga  Gitlin  and  B.  Bachelis. 
A  food  brokerage  business  will  be 
carried  on. 

$15,000  FIRE  DAMAGE 

The  plant  of  the  Hohbs  Manufacturing 
and  Canning  Company,  at  Hobbs,  Mary¬ 
land,  owned  by  H.  Clay  Hobbs  and  Fred 
H.  Smith,  was  damaged  by  fire  on  May 
15th  to  the  extent  of  $15,000  loss. 

“CANNED  FOOD  FACTS  FOR  GROCERS  ” 

The  home  economics  division  of  the 
National  Canners  Association  last  week 
distributed  to  members  its  new’  leaflet 
“Canned  Food  Facts  for  Gi’ocers,”  for 
use  in  training  grocery  clerks. 

CANNERY  WAREHOUSE  BURNS 

Through  commendable  work  of  local 
firemen,  the  plant  of  the  Rockfield  Can¬ 
ning  Company  at  Jackson,  Wisconsin,  w’as 
saved  when  the  company’s  large  ware¬ 
house  was  completely  destroyed  by  fire 
i-ecently.  The  damage  is  estimated  at 
$10,000. 

BROKERAGE  FIRM  CHANGES  NAME 

The  brokerage  firm  of  Tuggle  & 
Edstrom,  San  Francisco,  Calif.,  is  now 
known  as  Tuggle  &  Foster,  Donald  E. 
Foster  having  joined  the  firm.  The  ofl;- 
cers  were  moved  recently  from  444 
Market  St.  to  16  California  St.,  in  the 
heart  of  the  bi’okerage  district. 

A  PROUD  PAPA 

The  many  friends  of  A.  S.  (Jack) 
Hargroves,  of  Planters  Manufacturirg 
Company,  Portsmouth,  Virginia,  will  r  - 
joice  in  learning  of  Mrs.  Hargrove’s  pi.  - 
senting  him  with  a  fine  baby  daughtc  . 
born  on  May  21st.  Jack  is  well  known  > 
canners  in  the  East  and  Central  Wt  t 
through  supplying  them  with  their  pitt  ¬ 
ing  basket  requirements,  and  through  I  s 
attendance  at  the  National  Convention  n 
charge  of  the  company’s  booth  for  tr;e 
past  several  years. 
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eNSTALLINC  WASTE  DISPOSAL  PLANT 

Under  the  supervision  of  Dr.  H.  O. 
nalvorsen  of  the  University  of  Minne- 
•  uta,  a  new  waste  disposal  plant  is  being 
built  at  the  Cokato,  Minnesota,  plant  of 
the  Minnesota  Valley  Canning  Company. 
The  efficiency  of  the  new  installation  will 
Ik  closely  observed  by  the  Waseco, 
Minnesota  City  Council  who  contemplate 
an  installation  for  that  town. 


NEW  “CALPAC”  TUNA  CANNERY 

The  California  Packing  Corporation 
has  arranged  to  erect  a  tuna  packing 
plant  at  the  foot  of  28th  St.,  San  Diego, 
Calif.,  at  an  estimated  cost  of  $500,000. 
The  property  now  being  used  is  desired 
by  the  city. 

AMUNDSEN  HEADS  LANCE 
CORPORATION 

,1.  A.  Amundsen  heads  the  newly 
foimed  Lange  Canning  Corporation  at 
Eau  Claire,  Wisconsin,  which  has 
acquired  the  plant  and  equipment  of  the 
former  Lange  Canning  Company  there, 
and  which  will  pack  peas  and  corn  this 
season. 

BOOTH  RELINQUISHES  MONTEREY 
OPERATIONS 

The  F.  E.  Booth  Company  is  planning 
to  concentrate  its  sardine  packing  activi¬ 
ties  at  its  plant  at  Pittsburg,  Calif., 
giving  up  the  plant  maintained  for  years 
at  Monterey. 


WINNERS  IN  BABY  FOODS  SALES 
CONTEST 

Novel  ideas  and  offers  were  used  by 
grocers  who  entered  into  the  American 
Can  Company’s  display-letter  contest 
featuring  Canned  Baby  Food  for  the 
month  of  April.  The  healthy,  laughing 
baby  in  Canco’s  advertisement  may  have 
been  responsible  for  the  extra  display 
stimulus.  Here  are  two  of  the  sales 
winning  ideas: 

Mr.  Kennedy  of  Akron,  Ohio,  offered  a 
can  of  baby  food  free  to  any  baby  refus¬ 
ing  the  sample  offered  by  the  clerk — thus 
dispelling  the  prejudice  that  baby  would 
not  touch  carrots,  spinach,  etc. 

Mr.  Hughes  of  Emmetsburg,  Iowa,  in¬ 
terviewed  the  five  doctors  of  the  town, 
showed  them  samples  of  the  various 
brands  of  baby  food  and  asked  them  to 
sign  a  prepared  letter  endorsing  these 
foods.  Doctors  signed  and  copies  were 
distributed  with  handbills — also,  a  copy 
was  used  in  newspaper  advertisements. 

The  first  prize  ($25)  was  awarded  to 
Mr.  A.  M.  Kennedy,  Akron,  Ohio; 
Second  prize  ($10)  went  to  Mr.  D.  J. 
Hughes,  Aim  &  Boies  Food  Market, 
Emmetsburg,  Iowa. 

Five  dollar  prizes  were  awarded  to  the 
ten  next  best  contestants. 


ENLARGING  PLANT 

Flotill  Products,  Inc.,  Stockton,  Calif., 
is  enlarging  its  plant  in  preparation  for 
putting  up  a  greatly  increased  pack  of 
tomato  products. 


S.  &  W.  WAREHOUSE 

Sussman  &  Wormser,  of  San  Fran¬ 
cisco,  Calif.,  operators  of  S.  &  W.  Fine 
Foods,  Inc.,  plans  to  rebuild  and  enlarge 
the  old  Pratt-Low  Preserving  Co.’s 
building  at  Redwood  City,  Calif.,  for  use 
as  a  warehouse. 


OLIVE  OIL  COMPANY,  INCORPORATED 

The  California-Dalmatia  Olive  Oil 
Manufacturing  Co.  has  been  incorpor¬ 
ated  at  San  Pedro,  Calif.,  with  a  capital 
stock  of  $25,000  by  Peter  and  Joseph 
Sliskovich  and  Steven  T.  Marchins. 


CANCO’S  MR.  STURDY  SPEAKS 

June  3rd — San  Francisco,  Calif.,  Sun¬ 
set  Optimist  Club. 

June  3rd — San  Francisco,  Calif.,  Doric 
Masonic  Lodge. 

June  5th — Oakland,  Calif.,  Exchange 
Club. 

June  5th — San  Jose,  Calif.,  Central 
Coast  Counties  Association  of  Retail 
Grocers. 

June  6th — San  Francisco,  Calif.,  Mis¬ 
sion  Optimist  Club. 

June  7th — Salt  Lake  City,  Utah,  Utah 
Retail  Grocers  Association. 


HAYNIE  HOT-WATER  TOMATO  SCALDER 

The  most  practical  Hot  Water 
Scalder  on  the  market.  Con¬ 
trols  length  of  scalding  time 
of  tomatoes  depending  upon 
the  degree  of  ripeness. 

Increases  yield-saves  steam. 

Write  for  copy  of  our  No.  600  Catalog 

A.  K.  ROBINS  &  CO.,  INC., 

Manufacturers  of  Canning  Equipment 

BALTIMORE,  MD. 


INSURE  YOUR 

ANTICIPATED 

PROFITS! 

Do  you  know  how  little  it  costs  to 
INSURE  YOUR  1940  EARNINGS 
against  loss  by  fire  or  wind? 

CAHNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER- INSURANCE  BUREAU 

LANSING  B.  WARNER,  Incorporated 
540  N.  Michigan  Ave.,  CHICAGO 
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MERCHANDISING  A  NEW  PRODUCT 

By  ^*BETTER  PROFITS” 

Special  Correspondent  of  “The  Canning  Trade” 


The  world  does  move!  And  can  makers,  canners 
and  wholesalers  move  with  it  if  they  are  in  tune 
with  the  times  as  many  are!  Yesterday  I  saw  in 
a  mass  display  in  the  warehouse  salesroom  of  a  large 
wholesale  grocer  a  pile  of  canned  corn  that  attracted 
my  attention  at  once.  White  and  yellow  corn  in  num¬ 
ber  two  cans  made  up  the  display.  The  information 
in  connection  wth  the  showing  was  such  I  want  our 
readers  to  get  the  story. 

“Ster  0  Vac,  flash  cooked  corn,”  read  the  legend  on 
the  attractive  label.  The  trade  name  of  the  item  was 
repeated  on  the  back  of  the  label,  also  the  vignette  in 
reduced  form.  The  additional  information  was  given 
that  “Flash  Cooked”  corn  was  “flash  cooked  in  less 
than  a  minute  by  the  amazing  new  process  known  as 
Stero-Vac,  and  patented.  The  story  was  continued  that 
the  readers  might  know  this  process  retains  most  of 
the  original  taste  and  color  of  the  corn.  We  were 
admonished,  too,  to  look  for  the  valve  in  the  top  of  the 
can,  and  the  “Stero-Vac”  trademark.  Naturally  in¬ 
structions  for  serving  were  given,  we  quote:  “How  to 
serve:  Since  “Flash  Brand”  of  corn  is  sufficiently 
cooked,  prepare  for  the  table  in  the  usual  way  by  heat¬ 
ing  and  seasoning  to  taste.  A  lump  of  butter  adds 
much  to  the  delicious  flavor.” 

Curiosity  prompted  me  to  ask  the  buyer  what  detail 
he  had  on  this  innovation  in  canning  and  preserving 
foods  in  tin.  He  seemed  to  be  as  well  informed  con¬ 
cerning  this  new  addition  to  his  stock  as  is  the  average 
buyer  when  taking  on  a  new  article,  but  handed  me 
some  literature  left  with  him  by  the  factory  representa¬ 
tive  and  the  local  broker.  This  makes  interesting 
reading  inasmuch  as  I  read  a  re-print  from  March 
Modern  Packaging  in  which  the  account  of  the  recog¬ 
nition  in  the  All-American  Package  Competition  of  this 
process  and  package  were  treated  exhaustively. 

I  will  briefly  recount  for  our  readers  the  essential 
facts  in  the  article.  I  quote : 

“A  new  method  of  cooking  and  sterilizing  canned 
foods  under  vacuum  and  at  high  temperatures.  The 
process  does  in  approximately  thirty  seconds  what 
the  traditional  retorts  or  steam  kettles  require  from 
half  an  hour  to  an  hour  to  accomplish.  Moreover,  it  is 
claimed  for  the  new  procedure  that  a  far  higher  degree 
of  preservation  of  Fresh-from-the-Farm  flavor  is 
achieved.  Essential  to  the  process  is  a  new  patented 
type  of  valve  top  can.  Similar  in  other  respects  to  the 
familiar  metal  food  container,  this  can  has  at  the 
center  of  its  lid  a  metal  valve  seated  in  a  rubber  com¬ 
pound  which  permits  the  discharge  of  oxygen  by 
vacuum  and  the  injection  of  high  pressure  steam 
which,  in  turn,  thoroughly  sterilizes  and  processes  the 
product  and,  therefore,  maintains  the  product  under 
high  vacuum  until  time  of  opening  in  the  consumer’s 
kitchen. — It  is  claimed  for  the  product  as  packaged  by 
the  new  process  that  an  indefinite  extension  of  keeping 

14 


qualities  is  effected,  the  fresh-from-the-cob  taste  being 
retained  until  the  vacuum  is  broken,  upon  opening  the 
can.  It  is  believed  that  the  new  process  offers  wide 
possibilities  for  extension  of  food  packaging,  particu¬ 
larly  for  crops  which  formerly  were  not  considered 
desirable  for  carrying  over  beyond  a  single  season.” 

Quite  interesting,  isn’t  it?  And  of  greatest  interest, 
is  the  opinion  of  the  representative,  himself  a  practical 
canner,  that  the  flavor  of  the  product  thus  canned  is 
unexcelled  in  the  whole  field  of  preserved  foods.  The 
canners,  and  the  can  company  manufacturing  the  cans, 
think  so  at  any  rate  as  they  left  with  the  buyer  a  blank 
carrying  space  for  twenty  names  of  consumers.  To 
these,  as  supplied  by  the  retail  dealer,  will  be  mailed 
a  letter  telling  in  detail  about  this  new  process  in 
packaging  foods.  Room  at  the  bottom  of  the  page 
allows  the  dealer  to  affix  his  name,  address  and  so  on. 
The  blank  when  folded  becomes  an  addressed  communi¬ 
cation  under  mailing  permit  allowing  the  dealer  to  fill 
out  and  mail  the  filled-out  bank  without  even  the 
expense  of  a  stamp. 

This  column  being  what  it  is,  we  will  offer  a  few 
suggestions  in  connection  with  the  merchandsing  of  the 
product  that  the  canner  may  or  may  not  wish  to  follow. 
I’d  like  to  see  the  personalized  letter  and  handsome 
descriptive  folder  promised  all  names  on  the  filled  in 
lists,  but  without  that,  I  hope  the  language  of  the 
descriptive  folder  and  letter  will  not  be  quite  the  same 
as  that  of  the  article  I  have  quoted.  That  may  do  all 
right  for  the  wholesale  buyer  or  the  man  abreast  of 
technical  development  in  the  canning  field,  but  I  do 
hope  the  letter  and  descriptive  material  for  the  house¬ 
wives  will  be  written  in  a  different  vein.  To  tell  the 
truth,  consumers  of  the  product  care  most  about  the 
appetite  thrill  they  will  experience  when  the  corn  is 
sampled  for  the  first  time  and  then  enjoyed  to  the 
utmost.  “Retorts,”  “cooking  for  half  an  hour  or  an 
hour,”  “metal  valves  seated  in  rubber  compound”  are 
all  right  in  their  exact  places.  No  doubt  the  produci 
has  the  appeal  claimed  for  it  because  of  all  these  exclu¬ 
sive  features,  but  the  finished  results  are  what  the 
housewife  is  most  interested  in.  You  will  remember 
this  column  has  often  raved  over  the  apparent 
“Fresher”  flavor  of  some  quick  frozen  foods,  and  ha 
suggested  that  preservers  of  foods  other  than  those 
quick  frozen  ought  to  discover  some  method  for  can 
ning  that  will  allow  canned  foods  to  retain  longer  tha 
at  present,  their  “garden  taste.”  Here’s  hoping  th  ^ 
can  people  and  the  canner  have  something  that  wi  ' 
help  to  sell  many  more  cases  of  canned  foods  in  194  ) 
than  were  disposed  of  by  canners  the  year  previous. 

It  happens  the  vignette  of  the  can  carries  a  repro¬ 
duction  of  the  can  top  in  which  the  valve  is  prominen'. 
This  is  fine  from  the  standpoint  of  the  can  company, 
but  I  do  not  feel  the  art  work  as  outlined  adds  anything 
to  the  appetite  appeal  of  the  label.  While  on  the  sub- 
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ject  of  the  principal  panel  of  the  label,  I  can  under- 
;4and  why  the  can  company  insists  on  their  patented  or 
copyright  name  being  as  large  as  that  of  the  distributor 
at  wholesale,  or  even  larger  than  the  product  name. 
Remember  that  the  housewife  is  looking  for  canned 
peas  or  cherries  or  corn  first,  and  afterwards  she  wel¬ 
comes  any  method  of  labeling  that  will  enable  her  to 
serve  her  family  and  save  on  her  food  budget.  Ampli¬ 
fying  the  size  of  the  patent  or  copyright  name  will  not 
increase  sales  until  after  the  consumer  has  tried  the 
product  for  the  first  time  and  likes  it  well  enough  to 
ask  for  it  again  at  her  grocer. 

The  whole  matter  is  so  new,  the  principle  is  so  differ¬ 
ent,  I’d  like  to  see  a  descriptive  leaflet  placed  in  each 
shipping  container  so  that  the  clerks  who  unpack  the 
goods,  and  who  may  not  have  heard  the  jobbing  sales¬ 
man  sell  the  order,  will  be  in  a  position  to  tell  house¬ 
wives  all  about  the  product  and  in  such  an  interesting 
manner  they  will  buy  it  without  question.  Arrange¬ 
ments  made  for  the  doing  of  retail  sales  work  by  the 
canner’s  representative  will  do  much  toward  acquaint¬ 
ing  the  retail  dealers  with  the  story  of  the  process  and 
the  can  with  its  valve  top  but — the  housewife  is  the 
court  of  last  resort.  Carrying  the  seal  of  quality 
adopted  by  the  canner  there  can  be  little  question  about 
the  maintenance  of  high  quality  standards,  especially 
as  long  as  the  product  is  canned  under  a  licensing 
agreement  requiring  that  certain  standards  of  quality 
be  maintained.  It  goes  without  saying  that  if  this 
barrier  to  slip-shod  methods  and  inferior  quality  is 
ever  lowered,  the  value  of  the  patent  will  decrease 
rapidly. 

I  am  happy  to  learn  in  addition  to  all  the  foregoing 
facts  that  the  canners  are  insisting  on  a  minimum 
wholesale  profit  as  well  as  resale  price  preventing 
loss  leader  selling  of  the  item.  This  attitude  towards 
dealer’s  profits  is  becoming  more  and  more  important 
especially  in  states  where  loss  leader  bills  have  been 
enacted.  Super  markets,  in  centers  already  filled  to 
economical  saturation  points  with  such  outlets,  soon 
develop  price  cutting  wars  in  their  efforts  to  attract 
customers  to  their  particular  outlet.  In  some  instances 
this  price  cutting  extends  to  comparatively  new  arti¬ 
cles  in  the  sales  field.  The  owner  of  the  brand  in 
question  is  guarding  against  such  a  happening  and 
I  *hink,  wisely  so. 

At  the  sales  meeting  held  today  in  the  jobbing  house 
stocking  this  new  brand  of  corn,  I  saw  one  can  opened, 
Pc.jter  spoons  passed  around  and  a  good  sales  talk 
n  tde  on  the  newcomer  in  the  sales  line.  One  can  of 
t’  's  wonderful,  new  product,  passed  among  nine  or  ten 
s  ismen,  any  one  of  whom  may  make  or  break  the 
P  oduct  in  the  establishment!  Surely,  if  a  canner  can 
)rd  to  do  retail  work,  if  he  can  afford  to  arrange  a 
(  npaign  to  better  inform  consumers  about  his  prod- 
'u  ^  he  can  and  should  by  all  means,  plan  on  sampling 
>  product  into  the  homes  of  those  who  are  to  sell  it. 

case  of  twenty-four  cans  in  the  hands  of  several 
V  esmen  to  the  retail  trade  will  work  wonders  in 
i  P  roducing  a  new  article!  Sales  and  profits  will 
i  rease  in  connection  with  this  new  item  as  it  is 
^  npled  to  salesmen,  at  least ! 


YOU’LL 
FIND 


lA  PORTS 

^iDic  CTCPI  CONVEYOR  BELTI 


'''^^lexible  steel  conveyor  belting 

★|_OW  in  Cost  and 


Efficient,  sanitary  food  conveyins 
costs  less  with  thislons  wearing,  san¬ 
itary  belting  that  has  proven  its  sup¬ 
erior  performance  in  Food  Plants 
from  Coast  to  Coast,  It  will  not 
creep,  weave  nor  jump,  will  not  de¬ 
teriorate  while  not  in  uae  and  the 
open  mesh  feature  not  only  permits 
the  circulation  of  air  around  products 
in  process,  but  makes  sterilizing  with 
steam  or  scalding  water  simple  and 
easy. 

La  Porte  Conveyor  Belting  is  now 
widely  used  on  grading,  sorting,  and 
picking  tables,  as  well  as  in  scalders, 
washers,  cookers,  exhausters,  eleva¬ 
tors,  etc.  Its  perfectly  flat  surface 
speeds  up  the  conveying  of  cans, 
boxes,  bottles  and  other  containers 
empty  or  filled. 

Furnished  in  Galvanized  Steel  or 
Monel  Metal  in  any  length  and  prac¬ 
tically  any  width.  Ask  your  Mill 
Supply  House  for  La  Porte  Convey¬ 
or  Belting  TODAY  or  write  to 


The  LA  PORTE  MAT  &  MFG.  CO. 

BOX  124 _ LA  PORTE.  IHDIXHA 
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The  Research  Laboratories  at  Crown  Can’s  great 
plant  in  Philadelphia  have  fully  equipped  and 
ultra-modern  bacteriological,  chemical  and 
processing  departments. 

Here  are  technical  men  of  long  experience  and 
special  abilities.  Their  enterprise  has  already 
given  the  packing  industry  a  new  conception  of 
policies  and  service. 

Whether  it  be  the  daily  inspection  of  all  raw 
materials  used  in  the  fabrication  of  cans  or  the 


approval  of  inside  enamels  for  an  almost  endless 
variety  of  food  products,  Crown  Can  Research 
insures  the  highest  standard  of  excellence. 

All  of  these  important  services  are  brought  to  the 
canner’sdoorby  acorpsof  alert,  capable  field  men 
whose  chief  concern,  first,  last  and  always,  is  to 
render  practical  aid  and  particularly  in  times 
of  emergency  when  their  help  is  needed  most. 

Crown’s  Research  facilities  are  thus  as  close  as 
your  telephone. 


CROWN  CAN  COMPANY,  PHILADELPHIA,  PA. 

Division  of  Crown  Cork  and  Seal  Co. 

BALTIMORE  ST.  LOUIS  HOUSTON  MADISON  ORLANDO 
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WEEKLY  REVIEW 

Canning  Is  On — So  Far  Results  Are  Not  So 
Good — The  Pea  Acreages  and  the  Localities 
Showing  Increases — ^The  Packs  Have  Not 
Yet  Been  Made — What  Does  the 
Reader  Want? 

BUSINESS  AS  USUAL — Surprising 
how  many  business  men  see  no 
more  concern,  or  danger  to  busi¬ 
ness,  in  the  world  cataclysm  taking 
place  in  Europe  than  they  would 
take  from  a  world’s  championship 
battle  for  the  heavyweight  title. 

Canning  for  the  1940  season  is 
well  underway :  the  citrus  crops  all 
through;  California  done  with 
spinach — and  has  sold  most  of  it — 
asparagus  in  full  swing,  and  mov¬ 
ing  nicely,  and  now  pea  canning 
will  have  begun  in  this  Tri-State 
region,  over  on  the  ’Shore,  before 
you  can  read  this  (beginning  in 
earnest  May  31st)  and  will  be 
quite  general  here  by  middle  of 
next  week  and,  if  predictions  hold, 
will  be  all  done  by  June  15th,  with 
the  exception  of  the  western  part 
of  the  State,  which,  however,  is  a 
very  important  part. 

Trips  over  the  pea  fields  show 
varying  conditions,  but  undoubtedly 
the  cold  weather  experienced  up  to 
this  time,  with  the  cold  rains,  have 
taken  their  toll.  In  many  spots  the 
vines  are  short,  the  pods  small  and 
contain  but  three  or  four  peas,  and 
those  who  ought  to  know  say  that 
this  early  pea  canning  region  will 
h<ive  a  short  pack.  In  any  event 
these  early  peas  will  have  escaped 
a  ery  possible  danger :  the  coming 
o!  intense  heat,  and  no  rain,  which 
li  .ys  havoc  with  quality,  even 
V  en  it  does  not  bring  the  ravishes 
e  the  aphids  and  the  consequent 
fi  t  ruction  of  much  of  the  crop. 

"or  the  record  we  quote  the  re- 
C'  t  report  of  the  Agricultural 
vketing  Service  (U.  S.  D.  A.)  on 
i  ‘s: 

STIMATED  1940  PLANTINGS 
OF  GREEN  PEAS  FOR 
PROCESSING 

“The  preliminary  estimate  of  the 
940  acreage  planted  in  the  United 
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States  to  green  peas  for  processing, 
including  freezing,  is  323,980  acres. 
This  acreage  exceeds  the  260,070 
acres  estimated  for  1939  by  about 
25  per  cent  and  the  average  annual 
plantings  for  the  preceding  9-year 
(1930-38)  period  of  291,260  acres 
by  about  11  per  cent. 

Approximately  50  per  cent  of  the 
acreage  estimated  for  1940  is  located 
in  the  Middlewestern  States  of  Ohio, 
Indiana,  Illinois,  Michigan,  Wiscon¬ 
sin,  Minnesota,  and  Iowa.  The  pre¬ 
liminary  estimate  of  acreage  planted 
in  this  group  of  States  for  1940 
shows  a  32  per  cent  increase  over  the 
1939  plantings.  In  the  western 
States  of  Colorado,  Utah,  Washing¬ 
ton,  Oregon,  and  California,  where 
about  23  per  cent  of  the  1940  plant¬ 
ings  are  located,  the  increase  in 
acreage  for  this  year  is  29  per  cent 
over  the  estimated  1939  plantings. 
The  increase  shown  in  Maine,  New 
York  and  Pennsylvania  is  about  13 
per  cent,  and  in  the  group  that  in¬ 
cludes  Delaware,  Maryland  and  Vir¬ 
ginia,  an  increase  of  7  per  cent  is 
shown  for  1940  above  the  1939 
plantings.” 

Before  you  count  your  chickens 
as  all  hatched,  on  the  basis  of  the 
above,  it  might  be  well  to  remem¬ 
ber  that  pea  plantings,  and  there¬ 
fore  the  crops,  were  all  late,  some 
quite  late,  and  usually  that  is  not 
good  for  big  packs.  Note  one  ex¬ 
perience  in  California,  for  instance. 
And  with  that  acreage  in  view 
the  warning  we  gave  you  recently, 
that  dried  peas,  as  such,  may  be 
worth  more  than  peas  in  the  cans, 
stands  out  the  more  prominently. 
Due  to  the  world  shortage  of  foods 
we  can  see  no  possibility  of  too 
much  food,  of  all  kinds.  Is  there 
any  portent  in  the  fact  that  not  a 
single  food  crop,  for  the  fresh  mar¬ 
kets  or  for  the  processors,  has 
come  through  this  season  anywhere 
near  normal  ?  Or  has  that  as  little 
meaning  as  the  war?  The  buyers 
may  be  expected  to  say  that  the 
balance  of  the  year  will  be  perfect, 
and  crops  too — and  judging  by 
some  of  the  future  prices  being 
named,  canners  must  see  it  even 
better  than  that.  But  long-headed, 
careful  canners  will  consider  that 
possibility,  together  with  the  war 
demand.  The  one  crop  that  seems 
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certain,  is  the  bad  headaches  for 
the  canners  who  sell  at  such  prices. 

THE  MARKET — If  you  have  read 
this  week’s  Editorial,  and  noted  the 
reaction  of  members  of  the  Canned 
Tomato  Association,  to  the  info., 
and  etc.,  furnisheJ  by  trade  jour¬ 
nals — and  in  which  they  are  not 
exceptional  nor  alone  —  you  may 
wonder  that  we  continue  to  attempt 
to  help  our  readers,  marketwise. 
Don’t  misunderstand  us:  we  are 
glad  to  see  that  the  data  being 
gathered  and  disseminated  to  mem¬ 
bers  of  that  association,  as  also 
that  of  the  pea,  corn  and  all  other 
such  bodies  within  the  industry,  is 
beginning  to  be  taken  seriously. 
That  is  what  the  canned  foods  mar¬ 
ket  has  most  needed  all  these  years, 
together  with  more  confidence  in 
fellow  canners,  also  now  being 
advocated.  A  little  more  of  this 
and  canners  will  begin  to  stand  on 
their  own  feet.  We  may  even  learn 
that  the  reason  the  great  mass  of 
canners  are  invariably  all  out  of 
goods  before  the  market  advances, 
is  that  the  big  canners  have  taken 
the  goods  away  from  them  at  or 
below  cost,  and  then  resold  under 
their  own  labels  at  good  profits. 
There  are  a  lot  of  skeletons  in  that 
closet  if  the  pure  food  authorities 
but  knew  it.  If  Prof.  Carothers  does 
not  hurry  up  his  Merchandising 
Plan  he  may  find  that  the  industry 
has  learned  its  own  troubles,  and 
is  ’way  ahead  of  him. 

We  had  intended  to  give  a  resume 
of  the  prices  quoted  by  brokers  in 
their  market  letters,  from  all  sec¬ 
tions  of  the  country,  because  these 
letters  are  spread  all  over  the 
country,  apparently  to  every  pos¬ 
sible  buyer,  and  so  play  havoc  with 
the  price  market,  but  what’s  the 
use  ?  Canners  give  them  the  goods 
to  sell,  or  permit  them  to  name 
these  come-on  prices,  so  why  should 
we  object?  And  no  use  spreading 
more  bad  news  when  the  world  is 
too  filled  with  that  sort  of  stuff 
now. 

Our  market  reports  give  you  a 
good  view  of  conditions.  Read  them. 
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NEW  YORK  MARKET 

Firmness  in  Prices  increasing — Jobbers  De¬ 
pleted  Stocks  Being  Replenished — Tomato 
Prices  Unchanged — Peas  Firmer — Interest  in 
Futures  —  Corn  Fairly  Active  —  Asparagus 
Moving  Well — Northwest  Fruits  Higher — 
Jap  Tuna  Higher — Salmon  Pack  Outlook  a 

Bit  Better — Britain  Bans  Sardines. 

By  “New  York  Stater” 

New  York,  May  31,  1940. 

THE  SITUATION — Definite  indica¬ 
tions  of  strengthening  prices  were 
again  evident  in  the  market  this 
week,  with  firmness  notably  apply¬ 
ing  to  futures.  The  statistical  posi¬ 
tion  of  the  market  continues  to  re¬ 
flect  improvement  and  buyers  are 
beginning  to  get  “jittery”  as  it 
appears  that  they  have  “missed  the 
boat”  on  some  items.  Strength 
this  week  applied  to  new  pack 
fruits,  and  spot  and  future  vege¬ 
tables  likewise  were  looking  up. 

THE  OUTLOOK — While  the  prog¬ 
ress  of  Hitler’s  blitzkrieg  continues 
to  inject  uncertainty  into  the  mar¬ 
ket,  insofar  as  the  jobbers  are  con¬ 
cerned  the  price  situation  continues 
to  reflect  actual  conditions,  rather 
than  any  “if,  maybe,  or  perhaps” 
which  may  eventuate  in  Europe. 
Just  why  the  European  war,  which 
has  been  thoroughly  discounted  as 
an  immediate  factor  in  the  domes¬ 
tic  canned  foods  price  structure, 
should  exert  such  an  influence  is 
unknown,  but  jobbers  are  probably 
basing  their  cautious  buying  poli¬ 
cies  on  commodities  generally, 
rather  than  canned  foods  specifi¬ 
cally.  Moderate  inventory  replace¬ 
ment  should  develop  during  the 
normally-quiet  summer  months, 
however,  as  many  distributors 
have  allowed  their  reserve  stocks 
to  get  below  safe  levels. 

TOMATOES — While  reports  from 
the  south  indicate  that  canners’ 
holdings  are  cleaning  up,  no  defin¬ 
ite  price  improvement  on  spots  is 
evident.  The  market  may  be 
quoted  unchanged  at  45  cents  for 
Is,  60  cents  for  2s,  90  cents  for  3s, 
and  $2.60  for  10s,  all  f.  o.  b.  can¬ 
neries.  Futures  are  quoted  f.  o.  b. 
canneries  this  week  on  the  basis  of 
371/2  cents  for  standard  Is,  571/0 
cents  for  2s,  and  80  cents  for  2i/)S. 


PEAS  —  Canners  are  showing 
firmer  price  views  on  new  pack, 
southern  canners  this  week  offer¬ 
ing  standard  Alaska  4s  at  75  cents, 
with  3s  at  80  cents.  On  extra 
standard  3s  the  market  is  quoted 
at  90  cents,  with  standard  4-sieve 
No.  10  Alaskas  at  $3.90.  The  spot 
market  for  peas  is  without  change, 
although  fancies  are  showing 
strength. 

BEANS — A  little  interest  is  re¬ 
ported  in  offerings  of  cut  stringless 
beans,  new  pack,  which  were 
quoted  out  this  week  on  the  basis 
of  60  cents  for  standard  cut  green, 
with  extra  standards  at  67i/>  cents. 
On  standard  cut  green  10s,  offer¬ 
ings  are  reported  on  the  basis  of 
$2.95  per  dozen,  f.  o.  b.  canneries. 

CORN  —  A  moderately  active 
movement  of  corn  is  reported  in 
this  market,  with  distributors 
pushing  out  whole  grain,  and  can¬ 
nery  stocks  are  cleaning  up.  Spot 
prices  were  steady  throughout  the 
week.  Southern  packers  are  quot¬ 
ing  new  pack  on  futures  contracts 
at  $3.25  for  standard  crushed  10s, 
with  extra  standard  at  $3.40,  at 
canneries.  Extra  standard  crushed 
golden  bantam  was  quoted  f.  o.  b. 
Pennsylvania  cannery  for  new 
pack  at  76  cents,  with  fancy 
crushed  at  81 cents. 

ASPARAGUS  —  New  pack  Cali¬ 
fornia  asparagus  has  moved  out 
fairly  well  on  advertised  brands  on 
the  basis  of  opening  prices  an¬ 
nounced  last  week,  but  on  non- 
advertised  brands  the  response  of 
buyers  has  not  been  general.  Quo¬ 
tations  while  higher  than  1939 
levels  were  still  generally  under 
the  expectations  of  many  in  the 
industry,  and  canners  are  not  dis¬ 
posed  to  grant  concessions  this 
early  in  the  game,  regardless  of 
buyers’  attitude  at  the  moment. 
Inasmuch  as  price  shading  has 
been  a  regular  feature  of  early- 
season  marketing  in  recent  years, 
however,  buyers  see  nothing  to  be 
lost  and  possibly  something  to  gain 
by  waiting  out  the  market  for 
awhile. 

NORTHWEST  FRUITS — Northwest¬ 
ern  packers  this  week  announced 
advances  of  10  cents  per  dozen  on 
new  pack  strawberries.  No.  2s,  and 


50  to  75  cents  on  10s,  with  indica¬ 
tions  pointing  to  a  curtailed  yield 
this  season.  Offerings  of  new  pack 
Bing  and  Royal  Anne  cherries  have 
likewise  been  withdrawn  in  a  num¬ 
ber  of  instances,  it  is  reported,  as 
a  result  of  the  unfavorable  crop 
outlook  this  season.  A  probable 
shortage  in  California’s  1940  pack 
of  Royal  Anne’s  is  lending  further 
strength  to  the  canned  cherry 
situation. 

CALIFORNIA  FRUITS  —  Continued 
light  demand  for  cling  peaches  is 
reported  and  the  market  for  this 
fruit  has  failed  to  show  any  change 
during  the  week.  Apricots,  how¬ 
ever,  are  showing  strength  because 
of  the  unfavorable  crop  position 
this  year,  and  prices  rule  firm. 
California  growers  are  reported 
quoting  new  crop  No.  1  Blenheim 
apricots  at  $65  per  ton,  which  is 
$25  per  ton  over  the  1939  price 
level,  and  this  condition  will  un¬ 
doubtedly  be  reflected  in  prices  for 
the  canned  produce  this  season. 

JAP  TUNA  FIRMER  —  Sharp  in¬ 
creases  in  ocean  freight  rates  in 
the  Pacific  are  bringing  about  re¬ 
newed  firmness  in  Japanese  canned 
tuna.  The  market  here  is  now  held 
at  $6.80  to  $7.00  on  whitemeat 
halves,  with  Is  holding  at  $6.80. 
The  freight  weight  situation  is  also 
affecting  the  market  for  Jap 
crabmeat. 

SALMON  —  Seattle  reports  indi¬ 
cate  that  Northwest  packers  oper¬ 
ating  salmon  canneries  in  the 
Bristol  Bay  area  have  come  to 
terms  with  their  workers,  thus 
insuring  some  packing  operations 
in  this  area.  Canners  operating 
out  of  San  Francisco  in  Bristol  Bsv 
had  previously  cancelled  operating 
plans  for  the  1940  season,  due  io 
inability  to  come  to  terms  with  the 
unions.  Thus,  some  pack  of  reiis 
from  Bristol  Bay  is  assured  flu’ 
the  season.  The  market  for 
salmon,  f.  o.  b.  Seattle,  holds  at 
$2.30  for  reds,  $1.90  for  cohoes, 
$1.55  for  pinks,  and  $1.40  f  r 
chums.  Chinooks  are  firm  at  $3.70 
inside  for  fancy  Is  and  $2.15  f'  r 
halves. 

u.  K.  BANS  U.  s.  SARDINES — Ac¬ 
cording  to  a  report  from  tie 
American  Embassy  in  London,  tl  e 
British  Board  of  Trade,  on  cue- 


18 


June  3.  1940  •  THE  CANNING  TRADE 


rency  ground,  has  ceased  issuance 
of  import  licenses  for  canned  pil- 
cnards  from  the  United  States,  as 
v.ell  as  from  Japan,  effective  imme¬ 
diately.  Recent  exports  from  this 
country  to  England  have  been 
heavy,  movement  from  August  1, 
1939,  to  March  31,  this  year,  ag¬ 
gregating  250,000  cases,  against 
but  88,900  cases  in  the  comparable 
months  of  the  preceding  fiscal  year. 

In  view  of  the  shutting  off  of  sup¬ 
plies  of  Norwegian  sardines  from 
the  British  market,  some  American 
operators  had  anticipated  contin¬ 
ued  heavy  gains  in  exports  of  this 
fish  to  the  United  Kingdom. 

CHICAGO  MARKET 

Tomataes  Edging  Upwards — Some  Demand 
for  Corn — Most  Items  Quiet — Asparagus 
buying  Hesitant — Low  Prices  Heard  on 
Applesauce — Grapefruit  Higher — Export 

of  Salmon. 

By  “Illinois 

Chicago,  May  31,  1940. 

GENERAL  MARKET  —  While  the 
month  of  May  will  have  made  a 
good  record  for  itself  in  the  Chi¬ 
cago  market,  a  feeling  of  uncer¬ 
tainty  has  developed  in  the  last  few 
days,  due  largely  of  course,  to  the 
war  situation  in  Europe.  Buyers 
are  hesitant  about  entering  into 
forward  commitments  unless  forti¬ 
fied  with  price  guarantees  and 
other  protection. 

Vegetable  canners  throughout 
this  district  take  the  position  that 
with  the  U.  S.  A.’s  large  spending 
program  for  armaments  and  other 
d(' Tense  equipment,  it  will  mean  a 
greater  demand  for  canned  foods. 

TOMATOES — The  market  seems  to 
b’  edging  upward.  All  the  low- 
pi  ced  sellers  have  either  cleaned 
u  their  spots  or  advanced.  60c 
>  2  standard  tomatoes  are  no 

h  ger  available,  and  80c  for  No. 
2  standard  are  likely  to  be  in  the 
le  class  within  a  short  few  days. 

horities  claim  the  market  range 
i  No.  2  standard  Indiana  toma- 
t  s,  621/oc  to  65c  factory,  and 
i  21/2  standard  Indiana  tomato- 
t  s,  821^0  to  85c  factory,  with  a 
I:  at  scarcity  of  No.  1  tin  standard 
t  latoes  and  with  No.  10  tins  de- 
-  oping  firmness  as  well. 


CORN — The  belated  season  de¬ 
mand  is  developing  and  particularly 
on  No.  2  standard  cream  style, 
which  has  sold  in  a  wider  and 
broader  manner  at  60c  to  621/2C. 

No.  10  tin  corn  has  been  wanted, 
but  first  hands  are  well  cleaned  up 
on  all  “gallons”  of  all  varieties  and 
grades. 

A  demand  for  No.  1  tin  corn  was 
also  reported  with  a  price  range  of 
around  60c  for  fancy  cream  style 
Bantam  and  the  same  on  fancy 
cream  style  Country  Gentleman. 

Canners  generally  seem  back¬ 
ward  in  coming  forward  with  fu¬ 
ture  prices.  The  volume  of  busi¬ 
ness  on  1940  packing  has  been 
light.  Buyers  seem  to  be  waiting 
and  sellers  are  not  pressing. 

PEAS — Early  Alaska  fields  have 
recorded  excellent  progress  the 
past  ten  days  under  favorable 
growing  conditions.  Good  yields  of 
nice  quality  Alaskas  are  now  ex¬ 
pected. 

Trading  has  been  in  narrow 
compass  on  spots  with  the  price 
structure  about  the  same  as  re¬ 
ported  in  this  column  the  past  two 
or  three  weeks. 

GREEN  AND  WAX  BEANS — Michi¬ 
gan  and  Wisconsin  canners  are 
enjoying  a  better  business  on  No.  2 
tin  extra  standard  cut  green  and 
cut  wax,  sales  being  made  here  at 
72l^c  to  75c  delivered. 

Like  in  corn,  there  is  a  reluctance 
on  the  part  of  Wisconsin  canners 
to  quote  futures.  There  has  been 
very  little  business  booked  here  on 
1940  packing. 

SPINACH — Ozark  canners  have  a 
small  surplus  and  are  offering  it 
at:  No.  2  tin  spinach,  65c;  No.  2V2 
tin  spinach,  85c,  and  No.  10  tin 
spinach,  $2.85,  Ozarks ;  and  routine 
business  rules. 

ASPARAGUS — Opening  prices  by 
all  interests  are  now  in  the  hands 
of  the  trade,  but  the  buyer  is  in¬ 
clined  to  purchase  only  for  immedi¬ 
ate  needs  and  orders  are  small  and 
for  prompt  shipment. 

APPLES  AND  APPLESAUCE — These 
markets  are  drifting.  Two  or  three 
New  York  State  canners,  appar¬ 
ently  anxious  to  clean  up  prior  to 
starting  on  early  vegetables,  have 
named  low  prices  and  one  has 


heard  of  No.  2  so-called  fancy 
applesauce  quoted  as  low  as  60c 
New  York.  No.  10  tin  fancy  sauce 
is  much  firmer  and  stocks  much 
lighter,  in  comparison  with  No.  2s. 
The  baking  trade  say  there  is  a 
good  movement  for  No.  10  apples. 

GRAPEFRUIT  AND  GRAPEFRUIT 
JUICE  —  Higher  prices  that  rule 
have  not  scared  the  buyer,  with  the 
result  that  worthwhile  orders  have 
been  booked  on  the  basis  of :  No.  2 
fancy  grapefruit  juice,  65c;  No.  46- 
oz.  fancy  grapefruit  juice,  $1.40, 
and  No.  2  blended  juice,  621/2C, 
Florida.  Segments  are  quiet  with 
a  price  range  quoted  from  97i/>c 
to  $1.10. 

CALIFORNIA  FRUITS — Peaches  are 
holding  recent  levels  of  $1.15  on 
No.  2^/2  standards  to  $1.25  on  No. 
2^/4  choice.  Reports  from  the  Coast 
are  that  a  controlled  pack  is  under 
negotiation.  Chicago  jobbers  are 
not  excited  over  apricots  even 
though  it  looks  like  a  price  for  the 
fresh  fruit  of  two  or  three  times 
over  that  paid  growers  last  year. 

PEARS — Spots  are  getting  closely 
cleaned  up  and  it  is  most  difficult 
indeed  to  purchase  desirable  sizes 
and  grades.  Rumor  has  it  that 
some  “fishing  around”  on  future 
bookings  has  been  noted  but  it  is 
difficult  to  pin  anything  down. 
Berries  and  Royal  Anne  as  well  as 
Black  cherries  have  developed 
marked  firmness. 

THE  FISH  LINE — Red  salmon  is 
selling  well  for  export,  so  Seattle 
advises.  Lower  grades  are  clean¬ 
ing  up  and  the  market  firm.  Larger 
catches  of  tuna  enabled  canners  of 
Southern  California  to  fill  their 
orders,  some  of  which  were  booked 
two  months  or  more  ago.  The  pack 
of  sardines  in  Maine  is  still  quite 
short.  California  sardines  are  in 
a  good  statistical  position  even 
though  exporting  to  Allies  is  ap¬ 
parently  a  thing  of  the  past  for  the 
time  being.  Canadian  lobster  is 
quoted  at  $5.00  for  No.  Is;  $2.50 
for  No.  i/^s,  and  $1.50  for  i/4s. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  OCTOPUS — Ask  nine  out  of 
ten  housewives  why  they  purchase 
from  the  “octopus”  and  they  reply : 
“Because  I  can  buy  cheaper.” 
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This  chain  has  been  ballyhooing 
for  years  they  save  customers 
money  and  the  housewives  have 
taken  their  claims  for  granted 
without  a  thorough  investigation. 

Before  the  Ways  and  Means 
Committee  in  Washington,  it  was 
shown  by  Government  figures  that 
the  combined  operating  expenses 
of  independent  jobber  and  retailer 
were  $21.75  per  $100  of  sales.  On 
the  other  hand,  that  of  the  chains 
as  retailer  and  wholesaler  operat¬ 
ing  on  a  straight  grocery  basis, 
$22.71. 

Draw  your  own  conclusions,  but 
if  you  don’t  know  the  answer,  you 
might  think  over — selling  in  cer¬ 
tain  stores  and  sections  for  less  in 
order  to  ruin  an  independent  and 
pushing  up  the  prices  in  other 
sections. 

CALIFORNIA  MARKET 

Spinach  Canning  Finished,  and  Mostly  Sold, 
and  With  Asparagus  Canning  Ending  Other 
Crops  Get  Attention — With  Exports  Out  and 
Growers  Demanding  Higher  Than  Ever  Prices 
Canners  Hesitate — Paying  Twice  as  Much 
for  Apricots — Growers  Want  to  Deliver  Too 
Many  Peaches — Italian  Tomatoes  Run  To¬ 
mato  Acreage  to  Large  Figures — Pea 
Crop  Yields  Reduced. 

By  “Berkeley” 

San  Francisco,  May  30,  1940. 

next!  —  With  the  spinach  pack 
completed  weeks  ago  and  now 
largely  disposed  of,  and  with 
asparagus  packing  but  a  month  to 
go,  and  a  substantial  part  of  the 
pack  already  sold,  canners  are  com¬ 
mencing  to  turn  serious  attention 
to  fruits  and  tomatoes.  In  the  case 
of  fruits,  much  higher  prices  are 
being  demanded  by  growers  than 
a  year  ago — at  least  on  the  early 
varieties.  Faced  by  a  marked  fall¬ 
ing  off  in  export  demand,  canners 
are  giving  consideration  to  holding 
down  packs  to  figures  more  in 
keeping  with  a  domestic  consump¬ 
tion  that  might  reasonably  be 
expected.  Spot  markets  are  rather 
quiet  at  the  moment,  with  prices 
practically  without  change. 

APRICOTS  —  Apricots  are  being 
contracted  for  at  $60  a  ton  in  dis¬ 
tricts  where  strictly  fancy  fruit  is 
practically  unknown.  In  other  dis¬ 


tricts  from  $70  to  $80  a  ton  is 
being  asked,  with  some  sales  at 
these  prices.  This  means  that  can¬ 
ners  are  paying  about  twice  as 
much  for  fruit  as  a  year  ago.  Some 
tentative  prices  are  being  quoted 
on  whole  canned  apricots,  as  fol¬ 
lows:  Standards,  whole  unpeeled. 
No.  1  tall,  75  cents,  and  No.  2V2> 
$1.45.  Choice,  whole  unpeeled, 
No.  1  tall,  87i/>  cents,  and  No.  214, 
$1.55.  Choice,  whole  peeled.  No.  1 
tall,  97 '/i  cents,  and  No.  2i/2>  $1-70. 
Fancy,  whole  peeled.  No.  1  tall, 
$1.10  ,and  No.  2V2,  $1.85. 

PEACHES  —  The  grower-canner 
committees  of  the  California  cling 
peach  industry  estimate  the  total 
cling  peach  production  for  1940  at 
370,036  tons  and  the  net  market¬ 
able  tonnage  at  318,281  tons.  This 
is  a  larger  quantity  than  was 
bought  and  paid  for  last  year. 
Another  estimate  will  be  made  late 
in  June.  Growers  are  suggesting 
a  price  of  $30  a  ton  as  being  in 
keeping  with  costs  of  production, 
but  no  contracts  are  reported  at 
this  price.  Spot  peaches  are  mov¬ 
ing  only  in  a  routine  way,  with 
prices  as  in  recent  weeks.  The 
strongest  items  in  the  list  are 
sliced  in  the  various  sizes  and 
grades. 

ASPARAGUS — The  packing  of  as¬ 
paragus  is  going  ahead  rapidly  and 
it  is  now  believed  that  the  full 
pack  of  2,175,000  cases  will  be 
made  before  the  season  ends  on 
June  30th.  Two  weeks  ago  it  was 
believed  impossible  to  pack  up  to 
2,000,000  cases.  In  the  meantime 
as  much  as  45,000  cases  have  been 
packed  in  a  single  day,  with  the 
output  now  running  about  38,000 
cases.  An  excellent  business  has 
been  booked  to  date,  but  some  of 
this  at  prices  below  opening  lists. 
Since  the  bringing  out  of  tentative 
opening  prices  on  the  part  of  some 
of  the  larger  packers  others  have 
fallen  into  line  and  it  is  now  possi¬ 
ble  to  list  both  maximum  and 
minimum  prices. 

TOMATOES  —  Preliminary  esti¬ 
mates  of  tomato  acreage  for  can¬ 
ning  purposes  in  California  place 
this  around  62,000  acres,  after  a 
number  of  factors  are  considered. 
On  May  15th  it  was  estimated  that 
more  than  56,000  acres  were  under 


contract  to  canners,  or  over  10,000 
acres  more  than  a  year  earlier. 
Last  year,  late  contracts  and  open 
market  purchases  ran  the  total 
acreage  for  canning  to  an  esti¬ 
mated  57,641.  The  largest  gains 
have  been  made  in  districts  given 
over  to  Italian  tomatoes.  The  spot 
tomato  market,  while  not  especially 
brisk,  is  firm.  As  far  as  can  be 
learned  there  are  no  Italian  type 
tomatoes  unsold.  Most  sales  of 
regular  pack  are  on  the  basis  of 
$1,021/4  on  No.  21/2  Standards  and 
$1.35  on  this  size  in  Solid  Pack. 

FRUITS — California  packers  of 
fruits  are  giving  serious  consider¬ 
ation  to  a  reduction  of  about  15  per 
cent  of  the  normal  output  to  com¬ 
pensate  for  the  falling  off  in  the 
export  demand.  Nature  has  al¬ 
ready  done  her  part  in  the  case  of 
apricots  and  cherries,  but  peaches 
will  be  a  good  crop  and  pears 
promise  well. 

JAP  CRAB  —  Sales  of  Japanese 
canned  crab  are  being  made 
against  a  shipment  expected  at  San 
Francisco  within  a  few  days. 
Korean  crab  is  moving  at  $12  a 
case  of  96  halves,  with  Hanasaki 
crab  at  $14  a  case.  Fancy  halves 
are  quoted  at  $18.75  a  case  and  Is 
at  $18.15. 

PEAS — The  Joseph  Pearce  Can¬ 
ning  Company,  operating  at 
Decoto,  Calif.,  has  completed  its 
pack  of  peas  and  the  entire  output 
has  been  disposed  of.  Prepara¬ 
tions  were  made  for  a  pack  of 
about  100,000  cases,  but  heavy 
rains  and  a  visitation  from  aphis, 
cut  this  to  about  50,000  cases, 
necessitating  a  prorata  delivery. 

GULF  STATES  MARKET 

That  Job  of  Preparedness — Bean  Canning 
But  in  Low  Gear — Small  Pack  Expected-  - 
Shrimp  in  Better  Supply  and  Some  Cannirg 
Being  Done  in  Louisiana. 

By  “Bayou” 

Mobile,  Ala.,  May  31,  1940. 

PREPAREDNESS  —  Preparedness 
does  not  only  mean  to  have  plem  / 
of  ammunition  and  fighting  impk- 
ments,  but  food,  clothes  and  oth(  ■’ 
necessities  of  life  as  well.  Ther  - 
fore,  there  is  a  job  ahead  for  tha 
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iarmer,  fisherman,  laborer,  capi¬ 
talist,  and  every  individual,  regard- 
i  'ss  of  his  or  her  position  in  life. 
Production  must  be  brought  up  to 
the  highest  peak. 

The  amount  asked  for  by  our 
President  and  appropriated  by  our 
(Congress  for  defense  seemed  a 
huge  one,  but  certainly  not  exces¬ 
sive,  when  we  take  into  considera¬ 
tion  that  we  do  not  only  have  to 
have  our  own  country  and  its  pos¬ 
sessions  well  protected,  but  we  will 
have  to  be  prepared  to  give  protec¬ 
tion  to  Mexico,  Central  and  South 
America  as  well. 

Our  nation  has  never  failed  to  be 
prepared  to  fight  when  the  time 
comes  and  should  any  of  the  nations 
across  the  big  pond  feel  that  they 
want  to  start  up  something  with 
us,  they  will  find  us  one  hundred 
per  cent  ready  to  put  up  the  biggest 
scrap  the  world  has  ever  known. 

SNAP  BEANS  —  The  canning  of 
snap  beans  started  in  this  section 
about  two  weeks  ago  and  it  has 
moved  in  low  gear  ever  since,  due 
to  the  scarcity  of  beans. 

The  pack  was  delayed  by  the  un¬ 
seasonable  cold  weather  we  had 
this  Spring,  and  the  late  freeze  did 
big  damage  to  the  crop  by  not  only 
killing  some  of  the  plants,  but  by 
reducing  the  yield  of  those  plants 
that  did  survive  the  freeze.  So  the 
canners  of  this  section  will  be 
lucky  if  they  pack  25  per  cent  of 
the  amount  they  had  planned. 

The  bean  crops  have  been  badly 
in  need  of  rain  and  while  we  had 
some  local  showers  here  this  week, 
yei  it  is  going  to  take  a  general 
rain  to  benefit  the  crops  of  this 
section. 

The  bean  pack  is  the  largest 
vci^etable  pack  of  this  section,  so 
w’  en  it  is  a  failure  there  is  not 
m  ch  to  look  forward  to  by  the 
Ve  getable  canners. 

’'he  price  of  snap  beans  on  the 
pi  ‘luce  market  has  been  low  in 
tl  last  two  weeks,  which  has 
c;  ;ed  some  of  the  beans  planted 
f'  the  produce  market  to  go  to 
t]  canneries,  but  better  prices  are 
h;  calling  on  the  produce  market 
a’  the  canneries  will  get  very  few, 
it  ny,  this  week. 

'Ome  of  the  bean  canners  of  this 
sc  ion  have  been  forced  to  with- 
cl.  .w  from  the  market,  due  to  the 


uncertainty  of  the  pack,  and  they 
prefer  to  see  if  they  will  be  able  to 
fill  the  orders  that  they  have  al¬ 
ready  booked  before  taking  on  any 
more  business. 

The  price  of  cut  stringless  beans 
is  75c  per  dozen  for  No.  2,  and 
$3.50  for  No.  10,  f.  o.  b.  factory. 

SHRIMP — Production  of  shrimp 
has  been  on  the  increase  the  last 
two  weeks,  due  to  fair,  calm 
weather,  which  enabled  the  shrimp 
boats  to  fish  in  the  Gulf  of  Mexico, 
as  otherwise  the  hazards  are  too 
great  for  small  boats  the  size  of 
those  used  for  shrimping  to  ven¬ 
ture  in  the  Gulf  except  in  ideal 
calm  weather,  due  to  the  fact  that 
the  Gulf  gets  rough  with  the  least 
disturbance. 

The  shrimp  boats  not  only  have 
to  shrimp  in  the  Gulf,  but  they 
have  to  go  three  miles  out  in  the 
Gulf  to  be  outside  of  the  jurisdic¬ 
tion  of  the  State  conservation  law, 
which  prohibits  the  fishing  of 
shrimp  in  the  waters  of  the  State 
and  the  State  has  jurisdiction  with¬ 
in  three  miles  of  its  beach. 

Some  canning  of  shrimp  is  being 
done  in  Louisana,  but  the  bulk  of 
the  shrimp  produced  in  this  section 
now  is  being  handled  by  the  raw 
headless  shrimp  dealers.  The  price 
of  canned  shrimp  is  $1.25  per 
dozen  for  No.  1  medium,  f.  o.  b. 
factory. 

RIO  GRANDE  VALLEY 

Grapefruit  Juice  Continues  Upwards — In¬ 
dustry  Now  Well  Founded — Quotations  on 
Mexican  Pineapple  Juice  —  Crowing  in 
Popularity — Tomatoes  Sold  Up  on  S.  A.  P. 

Basis — Now  Know  Tomato  Costs. 

By  “Rio  Grande” 

Mission,  Texas,  May  31,  1940. 

GRAPEFRUIT  JUICE  —  Continuing 
its  spectacular  rampage,  grape¬ 
fruit  juice  is  now  firm  with  46-oz., 
$1.60  f.  o.  b.,  port  or  factory,  and 
No.  2s  at  621/oc  f.  o.  b.  port  or  fac¬ 
tory.  It  would  be  impossible  to 
say  common  valley  points  on  46-oz. 
juice,  for  only  two  packers  down 
here  have  this  size.  And  their 
holdings  are  very  small. 

It  is  perhaps  newsworthy  to  note 
that  some  buyers  who  bought  cheap 


juice  prior  to  April  30th  are  re¬ 
selling  stocks  stored  at  Port 
Brownsville,  Texas. 

No  doubt  even  packers  who  have 
no  juice  to  sell  at  this  time  are  ex¬ 
tremely  pleased  to  realize  that 
when  next  season’s  pack  is  ready 
for  sales  there  will  be  no  old  pack 
juice  to  contend  with.  Indeed,  with 
canners  in  this  section  organized 
as  never  before,  there  is  every  rea¬ 
son  to  believe  that  the  grapefruit 
juice  industry  in  the  Lower  Rio 
Grande  Valley,  no  longer  a  spe¬ 
cialty,  no  longer  in  its  infancy,  has 
reached  an  era  of  stabilization. 
Stablization  is  what  most  of  the 
packers  have  been  working  toward, 
and  it  will  be  gratifying  to  all  con¬ 
cerned  if  their  aims  are  achieved. 

PINEAPPLE  JUICE  —  Although 
within  this  column  Mexican  pine¬ 
apple  juice  has  often  been  men¬ 
tioned,  for  the  first  time  can  we 
offer  quotations.  These  prices  are 
released  with  the  authority  of 
Christensen  Products  Company  of 
Weslaco,  Texas,  which  firm  has  ex¬ 
pended  considerable  energy  and 
thought  in  the  preparation  of  this 
pack. 

48  12  oz.  Pineapple  Juice.. ..$  .6214 

24  2’s  Pineapple  Juice . 90 

12  46  oz.  Pineapple  Juice....  2.05 
6  10s  Pineapple  Juice .  4.25 

All  the  above  quotations  f.  o.  b., 
Weslaco,  Texas.  There  appears 
considerable  interest  and  demand 
in  this  item  throughout  the  U.  S., 
and  it  may  yet  become  an  impor¬ 
tant  product  coming  out  of  this 
section. 

TOMATOES — There  is  every  indi¬ 
cation  that  our  entire  prospective 
tomato  pack  has  been  sold  on  an 
S.  A.  P.  basis.  No  prices  have  yet 
been  released,  and  will  not  be 
quoted  until  the  tomatoes  are 
packed  and  ready,  or  perhaps  just 
shortly  before  packed  and  ready. 

It  is  suggested  that  the  canning 
industry  watch  the  movement  of 
the  tomato  pack  out  of  this  section 
this  season,  for  as  all  brokers  now 
know  the  canners  of  this  section 
are  well  up  on  production  costs, 
and  will  no  longer  sell  at  the  low 
prices  of  the  past  two  years. 
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HAMILTON 

Steam  Jacketed 

KETTLES 


— all  styles,  any  size — made  in  Stain¬ 
less  Steel.  Pure  N ickel.  Monel  Metal, 
Copper,  Aluminum. 

Nationally  known  for  their  quality 
of  materials,  construction  and  per¬ 
formance.  Built  by  an  organization 
that  has  made  kettles  for  more  than 
66  years. 

Let  us  quote  and  send  you  bulletin 
of  size  and  type  kettle  and  kind  of 
metal  you  are  interested  in. 

Hamilton  Kettle  Works  Company 

HAMILTON,  OHIO 


NEW  IMPROVED  BASKET 

will  last  a  season  or  more^longer 

At  No  Extra  Cost 

IVrile  for  Samples  and  ‘Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  s  Doeller 

CO. 

BALTIMORE.MD. 


The  Sixth  Edition  of 


^  Godnpleie 
Qo4Me>  Ut 
QoAuUna 


A  complete,  practical  and  up-to-date  canners’  text¬ 
book,  answering  any  questions  that  may  arise  relative 
to  proper  methods  of  canning.  It  covers  every  phase 
of  processing  vegetables,  fruits,  fish,  meats,  soups, 
preserves,  jellies,  sauces,  etc. 


THE  CANNING  TRADE 

The  Canned  Foods  Authority 

BALTIMORE  20  s.  gay  street  MARYLAND 


''Every 
Canner 
should 
have  a 
copy  of 
this 


Postage 

Prepaid 


Size  6x9,  360  pages,  BeautiFully  Bound 
Stamped  in  Gold. 


CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B,  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 

Eastern  Central 

Low  High  Low  High 

ASPARAGUS 

West  Coast 
Low  High 

White  Colossal,  No.  2% . 

2.65 

2.80 

Large,  No.  2% . 

2.70 

2.85 

Medium,  No.  2% . 

2.55 

2.70 

Green  Mam.,  No.  2  ro.  cans . 

2.35  . 

2.50 

2.30 

2.60 

2.65 

2.40 

2.60 

2.50 

Large,  No.  2 . 

2.40 

2.50 

2.62% 

2.56 

Tips,  White,  Mam.  No.  1  sq.... 

2.60 

2.70 

Small,  No.  1  sq . 

2.40 

2.55 

Green  Mam.,  No.  1  sq . 

2.40 

2.50 

Small,  No.  1  sq . 

2.26 

2.40 

Green  Tips,  60/80,  2s . 

2.00  2.10 

2.10 

2.15 

Green  Tips,  40/50,  2s . 

2.30  2.60 

2.30 

2.36 

...... 

Green  Cuts  and  Tips.  2s . 

1.66  . 

1.66 

1.76 

Green  Cuts  and  Tips,  10s . 

Green  Cuts,  2s . 

7.50  . 

1.00  . 

7.60 

9.60 

STRINGLESS  BEANS 


Fancy  French  Cut  Green,  No.  2 

.85 

1.00 

1.10  . 

1.05 

1.10 

No.  10  . 

4.90 

5.00 

Ex.  Std.  Cut  Green,  No.  2 . 

.70 

.80 

.75  .80 

.85 

1.00 

No.  10  . 

3.35 

Std.  Cut  Green,  No.  2 . 

.62% 

.67% 

.67%  .75 

.76 

.80 

No.  10  . 

3.25 

3.25 

3.60  . 

3.60 

3.76 

1.45 

.  1.50 

1.36 

1.60 

No.  10  . 

6.00  6.60 

4.85 

5.50 

Ex.  Std.  Whole  Green,  No.  2.... 

1.10 

1.20 

1.20 

No.  10  . 

6.00 

5.25 

Fancy  Cut  Wax,  No.  2 . 

.95 

.96  1.05 

No.  10  . 

R  RO 

Ex.  Std.  Cut  Wax,  No.  2 . 

.70 

.87% 

.87%  . 

No.  10  . 

3.76  4.50 

Std.  Cut  Wax,  No.  2 . 

.65 

.77% 

.72%  . 

No.  10  . 

3.50  . 

Fancy  Whole  Wax,  No.  2 

1.20 

1.06  1.55 

No.  10  . 

4.75  5.00 

Ex.  Std.  Whole  Wax,  No.  2 . 

1.00 

1.00  1.16 

No.  10  . 

Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Red  Kidney,  Std..  No.  2 . 

.62% 

.76 

.70  .76 

No.  10  . 

2.76 

3.50 

3.25  3.50 

LI.MA  BEANS 

1.35 

1.55 

1.35  . 

1.50 

1.50 

No.  10  . 

7.25 

7.50 

8.00 

No.  2  Fancy  Small  Green . 

1.05 

1.30 

1.20  . 

No.  2  Medium  Green . 

1.16 

1.10  1.30 

1.25 

1.25 

No.  10  . 

6.75 

.80 

4.60 
.67% 

3.60 
.60 

6.00 

.92% 

4.76 

.80 

4.00 

No.  2  Green  &  White . 

.90 

.90 

No.  10  . 

No.  2  Fresh  White . 

.72%  .80 

.90 

.95 

No.  10  . 

No.  2  Soaked . 

70 

EL'ETS 

V.  liole.  No.  2 . 

.90 

1.10 

.85  1.35 

1.05 

'0.  2%  . 

1.00 

1.20 

.90  1.50 

No.  10  . 

3.75 

4.00 

3.25  5.00 

Cut,  No.  2 . 

.65 

.65  . 

No.  2%  . 

.90 

.70  . 

-  'o.  10  . 

3.25 

3.26 

2.76  3.00 

I'-  '  cy  Cut,  No.  2 . 

.70 

.67%  .72% 

.72%  .80 

0.  2%  . 

NO.  10  . 

3.00  3.26 

f  '  *.  Sliced,  No.  2 . 

.75 

.85 

.90 

0.  2%  . 

0.  10  . 

3.75 

.80 

3.75 

.90 

1.10 

3.35 

— 

-  loy  Sliced,  No.  2 . 

■!o.  10  . 

.70  .72% 

3.00  3.26 

3.60 

^IROTS 

-  Sliced,  No.  2 . 

.80 

0.  10  . 

4.50 

4.60 

i  Diced,  No.  2 . 

.72% 

.76 

.72%  . 

.65 

.70 

o.  10  . 

3.50 

4.00 

3.25  . 

’.VS  AND  CARROTS 

.70 

.80 

1.16 

•'ey  No.  2 . 

1.00 

1.06  1.20 

i.io 

1.26 

CANNED  VEGETABLES— Continued 


Eastern 
Low  High 


Centra] 
Low  High 


West  Coast 
Low  High 


CORN — Wholegrain 


ellow.  Fancy  No.  2... 

. 90 

1.15 

.90 

1.02% 

No.  10  . 

.  6.15 

6.26 

4.85 

6.26 

Ex.  Std.  No.  2. . . 

.80 

.82% 

.87% 

.96 

No.  10  . 

.  4.76 

6.00 

4.60 

4.76 

Std.  No.  2 . 

.86 

No.  10  . 

4.60 

White,  Fancy  No.  2 . 92%  1.06 


No.  10  .  6.26 

Ex.  Std.  No.  2 . 86 

No.  10  .  4.76 

Std.  No.  2 . 76 

No.  10  .  4.00 

Shoepeg,  Fancy  No.  2 .  1.00 

No.  10  .  6.26 

Ex.  Std.  No.  2 . 90 

No.  10  .  4.36 

Std.  No.  2 .  ■  .86 


6.30 

1.00 


4.60 

1.16 

6.00 

1.06 

6.26 

.86 


.92%  1.07% 
6.00  5.60 

4.’6o  !!!!!!'. 

.75  . 

4.26  _ 

.97%  1.00 

6.00  6.00 


CORN — Creamstyle 
Yellow,  Fancy  No.  2. 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2. 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

HOMINY 


.80  .95 

4.60  4.76 

.75  .85 

4.00  4.25 

.70  .77% 


.90  1.00 

.  6.00 

.72%  .90 

4.20  6.00 

.60  .65 

4.00  4.26 


.85  1.00 

4.26  4.60 

.67%  .75 

3.75  4.25 

.65  .70 

3.40  4.00 

.85  .90 

4.00  4.50 

.67%  .75 

3.95  4.60 

.60  .65 

3.65  4.00 


Std.  Split.  No.  1  Tall . 

No.  2%  . 

No.  10  . 

MIXED  VEGETABLES 

Fey.,  No.  2 . 

No.  10  . 

Std.,  No.  2 . 

No.  10  . 

PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  5s . 

No.  2  Ex.  Std.  Sweets,  23 . 

No.  2  Ex.  Std.  Sweets,  3s . 

No.  2  Ex.  Std.  Sweets,  4s . 

No.  2  Ex.  Std.  Sweets,  5s . 

No.  2  Std.  Sweets,  2s . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets.  4s . 

No.  2  Std.  Sweets,  5s . 

No.  10  Std.  Sweets,  2s . 

No.  10  Std.  Sweets,  3s . 

No.  10  Std.  Sweets,  4s . 

No.  10  Std.  Sweets,  5s . 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s . 

No.  2  Fey.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  Is . 

No.  2  Ex.  Std.  Alaskas,  2s . 

No.  2  Ex.  Std.  Alaskas.  3s . 

No.  2  Ex.  Std.  Alaskas,  4s . 

No.  2  Ex.  Std.  Alaskas.  5s . 

No.  10  Ex.  Std.  Alaskas,  Is . 

No.  10  Ex.  Std.  Alaskas,  2s . 

No.  10  Ex.  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  5s . 

No.  10  Std.  Alaskas.  Is . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas.  5s . 

No.  2  Ungraded . 

Soaked,  2s  . 

10s  . 

Blackeye,  2s.  Soaked . 

10s  . 

PUMPKIN 

Fancy,  No.  2 . 

No.  2% . 

No.  3  . 

No.  10  . 

SAUER  KRAUT 

Fancy,  No.  2 . 

No.  2%  . 

No.  3  . 

No.  10  . 

SPINACH 

No.  2 . 

No.  2%  . 

No.  10  . 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas. 
Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 
Triple,  No.  2 . 


.70  .85 

’".70 

...... 

i.'ib 

— 

. .  2.76 

2.00 

2.36 

...... 

.80  .92% 

4.25  4.60 

.60  .80 

3.25  4.00 

1.35  . 

1.27% 

1.60 

1.35 

1.50 

1.26  . 

1.20 

1.30 

1.30 

1.40 

1.16  . 

1.10 

1.20 

1.20 

1.30 

1.07%  1.10 

1.00 

1.10 

1.20 

1.10  . 

1.10 

1.20 

1.20 

1.25 

1.07%  . 

1.00 

1.00 

1.20 

.90  1.02% 

.95 

.95 

1.00 

.87%  . 

.90 

.92  Vi 

.97'/ 

.90  . 

.97%  1.00 

.87%  . 

.90 

.95 

.95 

1.00 

.85  . 

.85 

.90 

.85 

.90 

.85 

.90 

.85 

.90 

6.26 

6.76 

5.00 

5.25 

4.00  . 

4.50 

4.76 

4.10 

4.25 

4.25 

4.75 

4.00 

4.15 

1.50  1.65 

1.45 

1.50 

1.26  . 

1.35 

1.45 

1.36 

1.45 

1.05  . 

.  1.46 

1.07% 

1.20 

1.40 

1.30 

1.40 

1.10  1.16 

1.10 

1.16 

1.20 

1.30 

1.00  1.05 

1.05 

1.10 

1.10 

1.20 

.95  .97% 

.95 

1.00 

1.00 

1.10 

.90  ,95 

.97%  1.00 

1.00 

.96 

1.00 

1.00 

1.10 

.96 

.92% 

.90 

.95 

.90 

.90 

.87 '4 

.90 

.85 

.95 

.90 

.90 

.87% 

.85 

.95 

5.50 

6.26 

.90 

.95 

1.00 

.67% 

.60 

.60 

.60 

.60 

.65 

2.76 

3.00 

2.60 

.60 

.65 

.65 

2.60 

3.25 

.90 

.67% 

.65 

.67% 

.90 

.85 

.90 

2.90 

3.00 

^75 

^25 

2.90 

.76 

.76 

.70 

.80 

.75 

.80 

1.00 

.75 

.85 

1.00 

1.16 

2.80 

3.40 

2.90 

3.30 

3.10 

8.30 

.75 

.65 

.70 

1.07'/3 

.90 

1.26 

.85 

1.35 

3.25 

3.40 

2.85 

4.25 

.77% 

.86 

.90 

1.10 

. . 

.97% 

..... 

_ 

CANNING  TRADE  •  June  3,  1940 


23 


SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2%  . 

No.  3  . . 

No.  10  . 

Fey.,  No.  2  Syrup  Pack . 

No.  2%  . 

No.  8  . 

No.  10  . 

TOMATOES 

Fancy,  No.  2 . . 

No.  2%  . 

No.  3  . 

No.  10  . 

Ex.  Std.,  No.  1 . 

No.  2  . 

No.  2%  . 

No.  3  . 

No.  10  . 

Std..  No.  1 . 

No.  2  . 

No.  2%  . 

No.  3  . 

No.  10  . 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04. 

No.  10  . 

Std.,  No.  1,  Trim  1.035 . 

No.  10  . 

TOMATO  JUICE 

No.  211  Cyl . 

No.  300  . 

No.  303  Cyl . 

No.  2  . 

No.  2  Cyl . 

No.  3  Cyl . 

No.  10  . 

TURNIP  GREENS 

No.  2  . 

No.  2  Vi  . 

No.  10  . 


Eastern 

Central 

West 

Coast 

Low 

High 

Low  High 

Low 

High 

.70 

.80 

1.20 

.85 

1.00 

1.60 

3.00 

3.35 

.76 

.76  _ 

. 

1.00 

1.07% 

1.00  _ 

3.36 

3.76 

. 

Solid  Pack 

.80 

.90 

1.05  1.10 

1.05 

1.06 

1.16 

1.25 

1.25  1.35 

1.36 

1.35 

^50 

4.25  4.50 

4.35 

4.35 

.50 

.46  .47% 

.76 

.70 

.75 

.70  .90 

.92%  1.17% 

.90  1.15 

1.15 

2.85 

3.50 

2.76  3.60 

3.35 

With  puree 

.45 

.47% 

.42%  . 

.65 

.67% 

.60 

.70 

.62^2  . 

.80 

.82% 

.85 

.90 

.82%  .85 

1.00 

1.02  Vi 

.90  . 

2.60 

2.75 

2.60  3.00 

3.15 

3.35 

.40 

.50 

.42%  .45 

3.00 

3.00  3.25 

3.25 

3.40 

.37%  . 

.40  .42% 

.62%  . 

2.75 

2.85  3.00 

3.00 

3.16 

.57  Va 
.60 


2.35 

3.00 

2.90 

3.25 

2.90  3.15 

.76 

.70 

.76 

1.05 

.95 

1.00 

3.76 

3.75 

3.25 

3.50 

Canned  Fruits 


APPLES 


No.  10,  water .  2.76  . 

No.  10,  standard  heavy  pack....  2.90  3.00 

No.  10,  fancy  heavy  pack .  3.26  3.60 

APPLE  SAUCE 

No.  2  Fancy . 70 

No.  10  .  3.60  - 

No.  2  Std . 65  .72V2 

No.  10  .  2.85  . 


2.90  3.00 

3!2&  sisH 


APRICOTS 


No.  2%,  Fancy .  . 

No.  2%,  Choice .  . 

No.  2%  Std .  . 

No.  10  Fancy .  . 

No.  10;  Std . 

BLACKBERRIES 

Std.,  No.  2 . 

No.  3  . 

BLUEBERRIES 

No.  2  . 

No.  10  . 

..  1.40  1.60 

..  7.00  . 

1.46  1.60 

9.00  . 

CHERRIES 

Red  Sour  Pitted,  No.  2 . . 

Red  Sour  Pitted.  No.  10 . . 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std..  No.  10 . 

,.  1.05  . 

..  4.75  5.25 

1.00  1.10 
4.75  6.50 

FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 

. 

GRAPEFRUIT  SECTIONS 

No.  2  . 

No.  5  . 

..  .971/2  1.05 

.  2.60 

GRAPEFRUIT  JUICE 

No.  1  . 

No.  300  . 

No.  2  . 

.70  . 

.46  . 

.62%  . 

46  oz .  1.50  1.57  >4  1.60 

No.  5  .  . 

GOOSEBERRIES 

Std.,  No.  2 .  . 

No.  10  .  . 

PEACHES 

Y.  C.,  Fey..  No.  2V2 . 

Choice,  No.  2^^ .  . 

Std.,  No.  2% . 

Fey.,  No.  10 .  ....... 

Choice.  No.  10 .  . 

Std.,  No.  10 . .  .  . 

Pie,  No.  10 .  . 

Water,  No.  10 .  . 


1.95  2.00 

1.85  1.96 

1.35  1.45 

6.50  . 

6.25  6.50 

5.00  5.50 


1.00  1.10 


8.76  4.00 


1.35  1.40 
5.00  5.25 
2.05  2.16 
1.96  2.10 
1.70  1.80 
6.86  7.00 
6.45  6.75 
5.76  6.00 

2.30  2.40 
7.66  7.76 


1.86 

6.00 


1.60  1.60 

1.25  1.45 

1.16  1.26 
4.90  6.05 

4.40  4.76 

3.76  4.25 

3.75  4.16 

8.26  8.40 


CANNED  FRUITS— Continued 


Eastern 

Central 

West  Coast 

Low 

High 

Low  High 

Low 

High 

PEARS 

Keifer,  Std.,  No.  2% . 

1.86 

1.86 

. 

_ _ 

. 

No.  10  . 

.  . 

. 

. 

Choice,  No.  2% . 

. 

-  I  I  nil 

. 

No.  10  . 

. 

. 

Bartlett,  Fancy.  No.  2% . 

1.66 

1.90 

2.10 

2.16 

Choice,  No.  2% . 

. 

1.86 

2.00 

Std.,  No.  2% . 

1.80 

1.40 

1.66 

1.76 

Fey.,  No.  10 . 

1  mil 

7.00 

Choice,  No.  10 . 

6.26 

6.60 

Std.,  No.  10 . 

6.76 

6.00 

8.60 

4.00 

No.  10  Pie.  S.  P . 

4.00 

4.16 

PINEAPPLE 


F.  O.  B.  Honolulu 
Crushed  Sliced 


No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2V2  . 

No.  10  in  Juice. 
No.  10  in  Syrup. 


.  .80  .80 

.  .86  . 

.  1.27%  1.42% 

.  1.70  1.70 

4.25  6.36  5.60 

.  6.76  6.00 


PINEIAPPLE  JUICE 


F.  O.  B.  Honolulu 


Buffet 
No.  211. 
No.  2  ... 
No.  2% 
46  oz.  . 
No.  10  , 


RASPBERRIES 

Black,  Water,  No.  2. 

No.  10  . 

Red,  Water,  No.  2 . 

No.  10  . 

Black,  Syrup,  No.  2. 
Red,  Syrup.  No.  2 . 


.80 

8.76 

8.75  . 

1.46 

8.50 

7.26  7.60 

1.76  . 

6.26 

1.40 

.47% 

.67% 

.96 

1.37%  . 

2.17%  . 

4.60 

1.60 

1.65 

6.00 

1.65 

6.60 

5.60 

1.60 

1.80 

2.00 

2.10 

STRAWBERRIES 

Ex.  Pres.,  No.  1 . 

No.  2  . 

Pres.,  No.  1 . 

No.  2  . 

Std.,  Water,  No.  10. 


Canned  Fish 


HERRING  ROE 

10  oz . 

No.  2,  19  oz . . 

No.  2,  17  oz . 


LOBSTER 

Flats,  1  lb . 

%  lb . 

%  lb . 

OYSTERS 

Std.,  4  oz . 

5  oz . 

8  oz.  . 

10  oz . 

Selects,  6  oz.. 


.70  ....... 

1.26  . 

1.12%  1.26 


3.25 

1.80 


1.00 

1.06 

Southern 

Northwest  Selectbi 

1.10 

1.06  1.10 

1.10  1.2U 

1.80 

2.10 

1.50  1.66 

2.20 

2.10  _ 

SALMON 

Red  Alaskas,  Tall,  No.  1 . 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat.  No.  1 . 

No.  %  . 

Pink.  Tall,  No.  1 . 

Flat,  No.  % . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  Tall . 

SHRIMP 


No.  1,  Small . 

No.  1,  Medium .  1.30 

No.  1,  Large .  1.35 

SARDINES  (Domestic)  Per  Case 

•4  Oil,  Key .  4.00 

%  Oil,  Keyless .  3.36 

%  Oil.  Tomato.  Carton . 

%  Oil,  Carton .  4.36 

%  Mustard.  Keyless .  3.10 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 


2.30  2.35 

- -  1.72% 

1.90  2.00 


1.55  1.65 


2.00  2.10 

1.40  1.45 

1.80  1.90 


Southern 
1.16  1.30 

1.20  1.36 

1.26  1.40 


’3.6O  ’4.15 


TUNA  FISH.  Per  Case 

Fey.,  Yel.,  Is,  24’s . . 

Fey.,  Yel.,  Is,  48’s . . 

%s  . 

V4S  . 

Light  Meat,  Is . 

Ss 


6.60 


12.00  12.60 
6.60  6.75 

4.20  4.40 

9.50  10.60 
6.60  6.76 

3.66  8.90 
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June  3,  1940  •  THE  CANNING  TRAC: 


WANTED  and  FOR  SALE 


FOR  SALE— MACHINERY 


WANTED  —  CANNED  FOODS 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking  WANTED— Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 

Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks;  buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We  Address  Box  A-2420,  The  Canning  Trade. 

buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated  - . -  '  . -  - - 

Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City.  HELP  WANTED 


FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — Good  used  equipment  for  corn,  peas  and  toma¬ 
toes.  Super  buskers  and  whole  grain  cutters.  A  complete  set 
of  equipment  for  canning  tomatoes  including  boilers.  Address 
Box  A-2419,  The  Canning  Trade. 


FOR  SALE — One  Tuc  Corn  Cutter,  good  shape.  WANTED — 
Good  filler  for  Apple  Sauce  for  No.  2  and  No.  214  cans.  Give 
condition  and  price.  D.  S.  Thomas,  Bridgewater,  Va. 


FOR  SALE — Four  closed  retorts  standard  size,  good  condition, 
fitted  for  number  lO’s.  Hillsboro-Queen  Anne  Coop.  Corp.,  1210 
S.  Lakewood  Ave.,  Baltimoi’e,  Md. 


WANTED  —  MACHINERY 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 


WANTED  BY  WESTERN  CANNER— One  late  model  Lang- 
senkamp  or  Sprague  Sells  motor  driven  pulper;  one  No.  10 
filling  machine  for  viscous  products;  two  adjustable  late  model 
Knapp  or  Burt  labeling  machines.  Give  details,  age  and  lowest 
price  in  first  letter.  Address  Box-A-2436,  The  Canning  Trade. 


WANTED — Good  used  box  stitcher,  also  cases  for  No.  2  size 
cans.  Union  City  Canning  Company,  Union  City,  Tennessee. 


FOR  SALE  — FACTORY 


FOR  SALE — Dog  Food  Plant.  Fully  Equipped.  First  class 
condition.  Good  Central  Location.  Large  Warehouse.  Capacity 
4,000  cans  per  hour.  Can  be  easily  adapted  for  Corn  or 
'iomatoes.  Roxanna  Canning  Company,  Waynesville,  Ohio. 


WANTED — Large  middle  West  canner  will  employ  experi¬ 
enced  plant  superintendent;  good  salary  and  permanent  year- 
round  position  for  right  man.  Vegetables  only.  Application 
strictly  confidential.  State  age,  experience;  references  later. 
Address  Box  A-2439,  The  Canning  Trade. 


YOU  WANT  good  2nd  hand  ma- 
chinery  — ASK  FOR  IT.  State 
your  wants  on  the  “Wanted  and 
For  Sale”  page. 


IF 


You  have  good  used  machinery,  no 
longer  needed,  turn  it  into  cash — 
Advertise  it  on  that  page. 


IF 


You  want  to  rent  or  to  buy  a  can¬ 
nery — or  if  you  want  to  rent  or  to 
sell  your  plant 

Say  So  on  that  page. 

THE  COST  is  very  small. 


The  rates — straight  reading,  no  display: 
One  time,  per  line  40c 
Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 


THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 


BALTIMORE,  20  S.  Gay  Street  MARYLAND 


FOR  SALE— PLANTS 


FOR  SALE — Five  Million  Certified  Tomato  Plants:  Rutgers, 
?  \iglobe,  Baltimore,  Stone  certified  under  state  of  New  Jersey, 
S  .90  per  1,000,  charges  collect.  Also  Five  Million  Cabbage  and 
I  imuda  Onion  Plants.  Cabbage:  Copenhagen  Market,  Golden 
re.  Flat  Dutch,  Ballhead  and  Allseason,  60  cents  per  1,000, 
c  uges  collect.  Potato,  $1.50  per  1,000  collect.  All  plants 
r  ‘ss-packed  to  arrive  safely  anywhere.  Satisfaction  guaranteed. 
I  rvey  Lankford,  Franklin,  Virginia. 


FOR  SALE — Cabbage  plants  for  the  Kraut  trade.  Five 
ilion  ready — Copenhagen  Market,  Marion  Market  (Yellows 
sistant)  Flatdutch,  Goldenacre,  etc.  Also  Bermuda  and  Sweet 
anish  Onion-  plants.  Tomato  plants  for  the  Canning  trade, 
'tgers,  Marglobe,  Bonnybest,  Stone  and  Baltimore.  Wire, 
one  or  write  for  samples  and  prices  or  visit  our  farms, 
-press  or  truck  shipments.  J.  P.  Councill  Co.,  Franklin,  Va. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

Nen  6  th  Edition 

Published  by  THE  CANNING  TRADE. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  Canning 


EOUIPMENt 


.Tihoe  lUivinnEiDi  C<a>K4i]P'A\Kf'fr  Westmimter.Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SUKERS— WASHERS  and  GRINDERS 
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Wh  ere  To  Buy 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 


Smile  Awhile 


There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS,  (wood)  picking 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 


CALL  THE  FCA 

Farmer  Jones:  Well  how  are  the  crops  this  year? 

Farmer  Brown:  Wal,  my  potatoes  are  so  small  I  could  sell 
’em  for  green  peas  if  the  birds  hadn’t  eaten  ’em. 


BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 

Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

CANS 


“What  is  the  tactful  way  for  a  girl’s  father  to  let  her  boy 
friend  know  that  it  is  high  time  to  leave?” 

“He  may  casually  pass  through  the  room  with  a  box  of 
breakfast  food.” 

“I’m  a  self-made  man.” 

“You’re  lucky.  I’m  the  revised  work  of  a  wife  and  three 
daughters.” 

Teacher:  How  much  does  a  twelve-pound  shot  weight? 

Student:  Don’t  know,  sir. 

Teacher:  Well,  then,  what  time  does  the  10-o’clock  train  leave? 

Student:  10  o’clock. 

Teacher:  Then  what  is  the  weight  of  the  twelve-pound  shot? 

Student  (brightening):  Ten  pounds,  sir. 

WHAT,  NO  GAME  LAWS 

Neighbor:  Good  evening,  Mrs.  Smooch,  and  where’s  that  dear 
husband  of  yours? 

Mrs.  Smooch:  I  don’t  know  where  the  dear  is,  but  if  he  doesn’t 
come  home  from  lodge  in  15  minutes,  there’s  going  to  be  an  open 
season  on  Elks! 

A  banker  whose  bank  went  under  opened  a  filling  station. 
The  first  customer  was  a  man  who  had  done  business  with  the 
bank.  The  erstwhile  banker  met  the  customer  and  said,  “What 
can  I  do  for  you  this  morning?” 

“Give  me  ten  gallons  of  gas,”  said  the  customer. 

“Can’t  you  get  along  on  five?”  was  the  startling  rejoinder. 


American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  HI. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 


“Our  fears  are  always  more  numerous  than  our  dangers.” 

A  Scotchman,  arriving  in  a  strange  town,  inquired  of  a  taxi 
driver  if  he  knew  where  he  could  get  a  good  dinner  at  a  reason¬ 
able  price.  The  driver  replied  that  he  could  take  him  to  a  place 
where  he  could  get  an  excellent  dinner  with  two  bottles  of  beer 
thrown  in  for  a  dollar. 

Said  the  Scot:  Ai'e  they  picnic  bottles? 

Gerald  walked  into  the  hardware  store. 

“I  want  a  bucket,”  he  said.  “It  must  be  a  nice  big  one  that 
will  hold  plenty  of  water.” 

The  clerk  produced  his  largest  bucket.  Gerald  examined  it. 

“That  will  do,”  he  said  at  last.  “Please  send  it  around  to 
No.  16,  Springfield  Road.”  “Oh,  and  you  might  send  it  soon,” 
he  added.  “You  see,  our  house  has  caught  fire.” 


PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 


Politician  (to  railroad  superintendent):  Can’t  you  give  r.;y 
friend  a  job  on  your  railroad  ? 

Superintendent:  But  he  can’t  speak  English. 

Politician:  Well,  then,  give  him  a  job  calling  out  trains. 


“Few  people  have  weak  eyes  from  looking  on  the  bright  sMe 
of  life.” 


SUGAR 

Com  Products  Sales  Co.,  New  York  City 


A1 :  Did  you  tell  her  you  weren’t  worthy  of  her  ? 
Pat:  I  was  intending  to,  but  she  told  me  first. 


WAREHOUSING 

Terminal  Warehouse  Co.,  Baltimore,  Md. 


“You  can  accurately  gauge  the  caliber  of  a  man  by  notirig 
how  much  it  takes  to  discourage  him.” 
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What  the  housewife 
thinks  of  your  product 
is  what  determines 
your  profits.  Put  the 
quality  in  your  cans 
that  will  bring  sales  at 
good  prices  and  earn 
greater  dividends. 

Which  Will  Be 
Your  Can? 


I  0  I  A  contains  top  quality  corn.  B  just 

I  D  I  "good"  quality.  Both  cost  about  the 

I  I  same  to  pack,  but  A  was  Universal  Cut. 

NllL  It's  better  quality,  a  better  seller. 

The  UNIVERSAL  CORN  CUTTER 


Gets  all  the 
good  out  of 
the  com. 


Does  two  jobs.  It's  the  only  ma¬ 
chine  that  successfully  cuts  corn 
for  either  whole  grain  or  cream 
style  packing.  It's  busy  every 
hour  of  the  season.  It  increases 
yield  10%  to  25%. 


Simple  Efficient  Mechanism 

Universal  Rotary  Heads  take 
whole  grain  knives,  cream  style 
knives,  or  scrapers,  with  perfectly 
controlled  tension. 

High  speed  parts  encased  in  oil- 
tight  housing. 

Gears,  shafting  and  bearings  are 
machined  to  limits  of  1/1000  inch. 
Feed  rolls  and  knives  self-adjust¬ 
ing  for  all  size  ears. 

Direct  motor  or  belt  drive. 

SEND  THE  COUPON 

Let  this  great  machine  cut  out 
operating  waste  and  give  you  the 
kind  of  pack  that  sells. 


MACHE 


IDEAL 

.YINERS 


h'"  vdern  Canning  Equipment  for  All  Food  Products 


FOR  THRESHING 
LIMA  BEANS 

The  threshing  of  green  lima  beans 
for  canning  purposes  presents  pro¬ 
blems  considerably  different  than 
peas.  Our  organization  has  care¬ 
fully  studied  this  problem  and  we 
have  developed  the  most  complete 
and  efficient  line  of  machinery 
for  this  purpose.  Because  of  their 
greater  efficiency  and  sturdy  con¬ 
struction,  Hamachek  Viners  and 
Equipment  are  extensively  used 
on  this  product. 

May  we  help  you  improve  your 
lima  bean  pack — and  your  profits? 


(Sprogue-Sells  Division) 

HOOPESTON,  ILLINOIS  < 

send  the  coupon 

FOOD  MACHINERY  CORPORATION  <^A-5oi-t 

(Sprague-Sells  Division)  HOOPESTON.  ILL. 

'lease  send 

□  Full  details  of  the  Universal  Corn  Cutter. 

□  Your  complete  General  Catalog. 


FRANK 


AMACHE 

MACHINE  CO. 

Green  Pea  Hulling  Specialists 


Estabiished  1110 


KEWAUNEE 


Incorporated  1124 


WISCONSIN 
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No  One 

Doubts 
a  Dollar! 


Is 

The  good  old  American  Dollar.. 

★  our  national  currency  standard 
. .  envied  medium  of  exchange  in 
any  man's  country!  Who  doubts 
its  background  of  VALUE? 

Also  with  equal  certainty.. with  a  30-year 
background  of  experience  .  .  "NATIONAL” 
Can  Service  is  a  standard  of  value  at  the 
Cannery.  ★  "NATIONAL”  delivers  Cans 
where  you  want  them  .  .  WHEN  you  want 
them!  ir  You  can  likewise  rely  upon  the 
technical  advice  of  the  "NATIONAL” 
laboratory  staff  .  .  the  constant  supervision 
of  your  equipment  by  mechanical  experts. 

J\fa  One  Can  DOUBT  Packd 

Serviced  ''NATIONAL!" 


mvff 


NATIONAL  CAN  CORPORATION 

SUBSIDIARY  OF  MCKEESPORT  TIN  PLATE  CORPORATION 

EXECUTIVE  OFFICES  •  110  EAST  42nd  STREET  •  NEW  YORK  CITY 

Sale!  Oliicet  and  Planli  •  NEW  YORK  CITY  .  BALTIMORE  •  MASPETH.  N.  Y  •  CHICAGO  •  BOSTON  .  DETROIT  •  HAMILTON,  OHIO 


